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TAB STORE WRERE 
YARdGE COadNIs 


I IN MEN’S AND BOYS’ CLOTHING ff 
i Hats, Gare i 
Hosiery, Shirts 
Underwear, Collars. 


Ties and all lines of Furnishings 
Our goods are carefully selected, handled 


by polite, intelligent salesmen, and_ sold 
at fair honest prices. 


To investigate us 
is to invest with us 


| ROBINSON’S 
i 194 and 126 Colborne Street, Brantford Hi 
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‘*A delicate odor as ever hit my nostril’ 
SHAKESPEARE. 


SOUPS 














| Macaroni Soup—To a rich beef or other soup in which there is no 
ther seasoning than pepper and salt, take half pound of small pipe 
aacaroni, boil in clear water until tender, then drain it and cut into 
ch pieces, boil for 15 minutes in the soup and serve. 


Salmon Soup—One and a half pints milk, add % tea cup shredded 
an 1 rolled cracker, small piece of butter, pepper and salt to taste, 
arve hot. 


Bean Soup—One quart small white beans, 1 quart water, 1 teaspoon 
oda, boil 5 minutes, take out and rub skins off in cold water. Put in: 
quarts of cold water and boil until very soft, add 2 quarts of rich milk, 
epper, salt and butter, and boil. 


Asparagus Soup—Three pounds of knuckle of veal will make a good 
‘rong stock. Put the veal to boil with 144 bunches of asparagus, 1 gal. 
‘rater and let it boil rapidly for 8 hours, strain and return to the pot, 
ding another bunch of asparagus chopped fine and boil for 20 minutes. 
ake a cup of milk add teaspoonful of flour. Let it all come to boil. 
eason with pepper and salt. 


Oyster Soup—Scald 1 quart of oyster liquor in one saucepan and 1 
uart of milk in another. Make a sauce of 2 tablespoonfuls of butter and 
ymme flour, and add scalding milk gradually stirring to a smooth mixture. 
‘dd to hot oyster juice and add 3 or 4 dozen oysters and cook until they 
ruffle,’ not an intant afterwards, season with pepper and salt to taste. 

pinch of soda in the milk will prevent the possibility of curdling. 
MRS. RIDDOLLS. 


Celery Soup—One bunch of celery, 1 pint boiling water, 1 teaspoon- 
il salt, 1 slice of onion, 2 tablespoonsful of butter, 1 quart of milk. 
oil for 20 minutes add milk and pepper and thicken with flour. 
NINA RIDDOLLS. 


Cream of Celery Soup—Wash, scrape and cut in % inch lengths, 
10ugh celery to make a pint. Add to it a pint of boiling water and 
ok until tender. Put water and celery through a sieve leaving out 
yy tough fibre. Melt a tablespoonful of butter, stir into it a heaping 
blespoonful of flour, blend, add gradually 3 cups of hot milk and stir 
Jatil smooth and slightly thickened, then add prepared celery, season to 
jste, and stir in a half-cup of rich hot cream, just before serving. 


MRS. E. HARLEY, Toronto, 
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i] -""Man’s appreciation of good, well-cooked food 
i] is unlimitea. | 
{| Does not that convince you the secret of |) 
| happiness in numberless Brantford homes is 
| located in a well-equipped kitchen ? 

i} What is the reason? Why! they’reZusing a 


“HAMILTON JEWEL” 


It’s the only genuine all-round 


GAS RANGE FOR PERFECT BAKING 


SE TS aS EAP 


it Economical to a surprising degree with its Needle 
: Valve Burners. 


UNEQUALLED IN ConsTRUCTION, GIVING GREATEST 
DURABILITY. 


See Them at the Old Store Stand ! 


|W. W. TURNBULL 


I Sole Agent Jewel Gas Ranges, Garland Coal 
| Heaters and Ranges. 
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Veivet Soup—One quart any kind of good stock, 1 cup cream seasoned 
fto taste, pour in boiling hot on the beaten yolks of 4 eggs, dilute * with 
half cup cream, reheat and serve at once in bouillon cups. 


Tomato Soup with Stock—One quart stock, 1 can tomatoes, salt 
[pepper and sugar to taste. Stew and strain tomatoes, add to boiling 
istock, season and simmer 10 minutes. 

Tomato Soup—Scald and peel 6 good ripe tomatoes, stew them 1 
hour, and strain through a coarse sieve, stir in 2 tablespoons of flour to 
igive it a body, aud brown sugar in proportion of a teaspoonful to a quart 
i} of soup, then boil 5 minutes. 


Rice Soup—Boil 1 gill of rice in a pint of water till soft, then add 

a pint of milk, a teaspoonful of sugar, and. simmer gently for 5 minutes. 
MRS. J. R. KERR. 

Cream Tomato Soup—Put one can of tomatoes over the fire and 

when done, put through the colander, then put back on the fire. Blend 

1 tablespoon cornstarch with a little milk and mix in the tomatoes, 

| season with pepper, salt and butter the size of an egg. Scald 1 quart 

milk, stir in all, beating very hard all the time. Use a little soda, when 

} putting in the tomatoes in the milk. 

MRS. W. B. CASWELL. 


Potato Soup—Six medium sized potatoes, % onion, 1 stalk celery, 1 
|quart milk. Boil the potatoes until half done, drain, add more water 
| and the chopped onion and celery. Cook until the potatoes are done, 
H then put through a coarse sieve, put back on the stove, add the milk, 
la small piece of butter and salt and pepper to taste, serve hot. 

MRS. R. D. JOHNSON. 
Potato Soup—One pound of shin of beef, 1 lb. of potatoes, 1 onion, 
134 a pint of peas, 2 oz. rice, 2 heads of celery, pepper and salt to taste, 
13 quarts of water. Cut the beef into thin slices, chop the potatoes and 
B onions and put them in a stew pan with the water, peas and rice, stew 
i gently till the gravy is drawn from the meat, strain it off, take out the 
| beef, and pulp the other ingredients through a coarse sieve. Put the pulp 
I back in the soup, cut up the celery in it, and summer till this is tender. 
| Season and serve with fried bread cut into it. 

MRS. J. R. KERR. 


“We may live without friends, we may live without books, 
But civilized man cannot live without cooks. 


MEATS AND EGG DISHES 


Jellied Veal—Boil 2 lbs. lean veal, chop, season with pepper, salt 
and a little sage or parsley. Add the water in which it was boiled, turn 
into a mold and set away to cool. 
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ARTISTS’ SUPPLIES FANCY Goops 
CHINA, WATER AND OIL PAINTS ART NEEDLEWORK 


Che Misses MrGregar 


149 Golborne Steeet 


BRANTFORD, ONTARIO 


IMPORTERS OF WHITE CHINA CHINA FIRED 








J. oe 


Grocers and Butchers 












Special attention given to THA and COFFEE. Try our 


‘Steel Cut” Coffee. Cut by new method on up-to-dete Electric Mill, 
the only one in the city. 


Home-Oured Hams, Bacon, Home-Made Sausage and | 
Cooked Meats always fresh and tasty. 


Both Phones 350. } 15 Mohawk St. 





Meat Rolls—One cup cooked chopped beef, 4% cup bread crumbs, 
1% cup boiled potatoes, chop all together, add 1 egg, salt and pepper, 2 
tablespoons sweet milk. Form into little balls, slightly flattened and fry 
in hot lard or butter. 


Chicken Fricasee—Cut up chicken and put on in a little cold water, 
add salt and a little piece of butter. Boil until tender and put in part 
of a head of celery cut fine, when tender have ready hot baking powder 
biscuits broken open and laid on a platter, on this place the chicken, 
thicken the gravey with flour and pour over. 


Chicken Croquettes—Scald cup of rich milk in double boiler, add 
tablespoonful of butter and 2 of flour rubbed smoothly together and stir 
until thick, season to taste and add beaten yolks of 2 eggs. Add pint of 
chopped chicken or turkey and set away until cold. Flour the hands 
and mold, dipping each croquette in slightly beaten egg, then in bread 
erumbs and fry in smoking hot lard. 


Pressed Chicken—The chicken should be nicely jointed and put into 
a kettle with just enough water to cover. Cook until the meat will slip 
from the bone. When done take out all the bones. Spread a napkin 
over a cake tin, and lay in the pieces of meat, alternating the dark and 
| white meat. Fold the cloth over the top and place upon it another pan 
| which will fit in to press upon the chicken. Place a heavy weight on 
_ the pan and let it stand until cold. 


Rice and Chicken Pie—Parboil the chickens, take them out, and in 
that water boil 1 quart or rice. Salt to taste. When the rice is done, 
stir into it a tablespoonful of butter, a pint of milk and 3 well beaten 
eggs. Season the chicken with salt and pepper; spread nearly half the 
rice into a baking dish, distribute the pieces of chicken upon this, and 
cover with the remainder of the rice; drop a few bits of butter on the 
top and bake until a crust is formed. 


Chicken Fritters—Cut up and free from bone bits of cold chicken, 
season with salt, pepper and a little lemon juice, mix altogether well, 
and let it stand about an hour; make a batter of 2 eggs, 1 pint of milk, 
a little salt and flour enough to make a good batter, stir the chicken 
into this and drop in by spoonsful into boiling fat; fry brown, drain 
well and serve hot. Cold veal can be used in the same way, and will 
be found almost as nice as the chicken. 


Veal Loaf—Three lbs. raw veal chopped, % lb. salt pork chopped, 
4 soda biscuits rolled fine, 3 eggs, 2 tablespoons milk. Mix biscuits, eggs 
and milk then add the meat, pepper and salt to taste, break an egg and 
rub loaf, sprinkle with biscuit crumbs, bake two hours. 


MRS. J. MANN. 














Get into the Sunshine 
of 


aking Day Success 








And Have No Failures 


For Sale By All Grocers. 


DOMINION FLOUR MILLS 


Limited 
MARKET STREET. 





Beefsteak Pie—Cut beet in strips, sprinkle with salt and pepper. 
| Rub a piece of butter and fat on each, roll, stew until soft, cover with 
paste and bake. 





Veal Loaf—Three pounds or raw veal, 4% lb. of salt or fresh pork 
' chopped fine, 1 cup of bread or cracker crumbs, 3 eggs, | teaspoon of 
black pepper, 2 teaspoons of salt, a little mace and cloves, the juice of 
one lemon, make into round loaf and sprinkle the crumbs over it, bake 


/ about 3 hours, baste often with butter and water. 
MRS. HOSKIN. 


Beef Loaf—Three lbs. of beef chopped fine, 3 eggs beaten together, 6 
crackers rolled or their equivalent in bread crumbs, 1 teaspoon of pepper, 
1 teaspoon of salt, 1 tablespoon melted butter, sage or herbs to taste, 
press into baking dish, pour alittle water over the meat and bake 1% 


hours 
MRS. B. TERRYBERRY, Woodstock. 


Beef Loaf—I'wo pounds of round steak, % |b. of fresh, fat pork. 
chop altogether, 2 soda biscuits rolled fine, 2 eggs, 1 cup sweet milk, 
salt and pepper to taste. Mix all together and put in a tin, then put 
little pieces of butter on top, and bake for 1 hour. 

MRS. E. HENDERSON. 


Spiced Beef (Excellent)—For a round of beef weighing 10 or 12 
pounds, take 2 ozs. of saltpetre, 2 ozs. of coarse brown sugar, 1 lb. of 
‘galt, % oz. cloves, % oz. allspice, % oz. mace, pulverize these materials, 
mix them well together and with them rub the beef on every part, let 
the beef lie for 8 or 10 days in the pickle thus made, turning and rubbing 
it every day, then tie it around with a broad tape to keep it in shape, 
make a coarse paste of flour and water, lay a little suet finely chopped 
over and under the beef, enclose the beet entirely in the paste and bake 
it for 6 hours. When you take the beef from the oven remove the paste 
but do not remove the tape until you are ready to send it to the table. 
If you wish to cut the beef cold, keep it well covered so that it may 


retain its moisture. 
MRS. J. E. BAKER. 


Omelet—One cup of milk, 1 tablespoon flour stirred into the milk, 
4 eggs beaten separately, 34 tablespoon melted butter, a little salt, stir 
‘in the whites just before putting into the spider. Cook on top of the 


stove 10 minutes, then set in oven to brown. 
MRS. E. J. DICK. 


Omelet—Four eggs, yolks and whites beaten separately, 1 cup of 
milk, good heaping tablespoon of flour, 4 tablespoons of cold water. Put 
large tablespoon of butter in pan, pouring it off into the mixture, leaving 
enough to grease pan, cook on top of stove then put in oven to finish 


top, when done double onto the platter. 
MRS. BUTLER. 
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@he Big 22 Clothing @fOre § 
Appeal to Mothers ; 








FACTS WORTH KNOWING WHEN YOU'VE 
BOYS’ CLOTHES TO BUY 

















The makers of our line take time to put every stitch in ( 
right, to shape the garments properly, to finish them perfectly. : 
Besides being cut on better lines, Woollens and Linings are more ) 
accurately adjusted wnen sewed together. This gives better fit, : 
style and appearance, and, of course, such a method adds 


durability to the Clothes. 








PIAS NE 





Complete Line of BOYS’ UNDERWEAR, GLOVES, 
SHIRTS, SUSPENDERS, Etc., Etc. 





WILES & QUINLAN | 


Successor to J. Stanley 


Ghe Big 22 Clothing House } 
, 








Salmon Loaf—Drain and chop a can of salmon, add the yolks of 5 
| eggs beaten, 4 cup of bread crumbs, % cup of melted butter, salt and 
| pepper and a little minced parsley, bake in a buttered dish for % hour. 


| Fish Balls—One-half can salmon, 1 pint mashed potatoes, 1 tablespoon 
| parsley, spk. pepper, spk. salt, piece of butter size of an egg, 2 eggs. 
Mix the above ingredients together and then make into balls and fry in 


| hot lard. 
MRS. R. I. FRASER. 


Salmon Cakes—One can salmon, | egg, 5 soda biscuits rolled fine. 
_ pepper and salt to taste, stir altogether, make into cakes and fry in butter. 
MRS. W. T. DOWNEY. 


Salmon Salad—One can salmon, remove all bones and mince fine. 
| Boil 1 pint milk and thicken with 2 tablespoonsful of cornstarch, 4% 
| tablespoonsful of butter with pepper and salt to taste, 1 pint finely 
| powdered bread crumbs or biscuit. Put a thin layer of crumbs on the 
bottom of dish, then a thin layer of fish, then a layer of white sauce, 
/ ending with a layer of crumbs. Bake until brown. 


Egg in the Nest—Separate the white of the egg from the yolk, beat 
the white stiff. Put it in a cup or small bowl, making a little hollow in 

the top, slip the yolk into the hollow. Cook in a covered saucepan con- 
taining boiling water until white is settled, serve with salt and pepper. 


, Salmon Fritters—One can salmon, 2 eggs, 1 cup milk, 1 cup rolled 
biscuits, 1 tablespoon butter, salt and’ pepper to taste, mix thoroughly 
} and fry in spoonfuls to a nice brown. 


| Creamed Oysters—Take one pint fresh oysters, boil them in their 
! own liquor until plump. Drain and pour over them this sauce: to 
| one-half tablespoon melted butter, add 1 large tablespoon flour, cook a 
| few minutes, then stir in slowly 1 pint hot cream or milk, season with 
| pepper, salt and celery salt. 


Welsh Rabbit—One cup of milk, 1 cup of cheese, half-teaspoon salt 
| and pepper, 1 egg, quarter teaspoon mustard, 1 teaspoon butter. 
| JENNIE DRAKE. 


| Welsh Rabbit—Cut in pieces, cold roast beef, add % cup bread 
| crumbs, 2 onions chopped fine, salt and pepper. Cover with water and 
| cook. Put altogether in pan and cover 2 inches deep with mashed 
potatoes. Press gently until gravy rises to the top, then brown in oven. 


Salmon Loaf—One can salmon, 1 egg, % cup milk, 7 soda biscuits 


| rolled fine, small piece of butter, pineh of salt, mix all together and 
| bake for half an hour. 
mm ' MRS. HUFF. 
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WELL FED 
and 


WELL CLOTHED 
MEN 


Make a Good Impression 


We Do 


the 


CLOTHING 
PART. 


We have 20 years’ experience Clothing Men and Boys. 


McF ARLAND 


The Reliable Clothier 










Salmon Loaf—One can salmon, place in a dish and pour a little milk 
rover it and cover with bread crumbs, bake in a medium oven about 20 
minutes. 

Lamb or Cheese Souffle—One half cup milk, 1 heaping cup bread. 
‘crumbs, 2 tablespoons butter, 4 tablespoons grated cheese, salt and 
cayenne to taste, yolks of 2 eggs, whites of 3 eggs. Put milk and bread 
lerumbs into a saucepan, stir over fire until smooth, remove from fire; 
add butter, cheese salt, pepper and yolks beaten light, have whites very 
‘stiff and stir in gently. Turn into a buttered dish and bake 15 minutes, 
‘brown nicely on top, serve hot. Six tablespoons finely chopped lamb 


instead of cheese. 
MRS. E. HARLEY, Toronto. 


Baked Eggs—Heat a dripping pan with as many muffin rings as 
you desire. Butter them and break an egg into each, put on a little 
salt, pepper and a bit of butter to each. Put into the oven and brown. 
Serve hot. 

Finnan Haddie—Wash the fish well, leave in cold water for an hour; 
then drain and cover with scalding water for five minutes. Drain again, 
wipe dry, rub with butter and lemon juice, seeing that the fibre is 
Ipenetrated with both, and broil for 15 minutes. Serve at once with a 
hot butter sauce and garnished with a sliced lemon. 


Oysters to Fry—Oysters sufficient, crackers, eggs, salt, pepper and 
‘corn meal. Roll crackers, mix into them a little salt and pepper, beat 
feggs. Dip drained oysters into cracker crumbs, then into the egg and 
then into cornmeal, having some butter hot in a frying pan. Put them 
in as quickly as you can, as soon as one side is browned, turn and serve 
hot. If any of the crackers and egg 1s left mix them, fry and serve 
with the oysters. 


To Pickle and Press a Tongue—Make a brine of water enough to 
well cover the tongue and 2 cups brown sugar, 1 cup salt and % oz. 
saltpetre, put in tongue and leave about 3 weeks, stir brine around once 
in a while. 

To Press—Take tongue out of pickle, wash it and put it on to boil, 
eook until very tender, take out of water, skin it, roll it and tie a piece 
of cotton about an inch and a half wide and long enough to go around 
a couple of times. Put it in a crock and pour a little of the liquid in 
‘with it, cover with plate and leave for a day until well pressed. 


Cheese Souffle—Three tablespoons butter, 3 table spons flour, 74 
cup milk, 1 cup grated cheese, 3 eggs, J¢ tablespoon salt, cayenne. Put 
butter into a saucepan and when hot add flour and seasoning, stirring 
till smooth, gradually add milk and cook thoroughly, remove to back 
of stove and add well beaten yolks and the cheese, set away to cool, 
when cold add whites of eggs, beaten to a stiff froth. Turn into but- 
tered dish and bake from 20 to 25 minutes. Serve the moment it comes 


from theseoven or it will fall. 
f MRS. J. 0. TAYLOR. 
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To Get Proper Resu'lts from these Recipes, Use 


“The Gurney Oxford” 
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Planking Heating 
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Mock Beef Tonaue—Three and one-half lbs. lean raw beef, 6 soda 


biscuits, butter size of an egg, “% cup sweet cream, 3 eggs, 4 teaspoons 


of salt, 234 teaspoons pepper, 1 tablespoon powdered summer savory or 
sage, chop beef fine and pound it, removing gristle, roll biscuits, warm 
butter a little so it will mix nicely, break the eggs over the meat, mix 
altogether with the hands and make into rolls like beef tongues, press 
closely and bake 1% hours, basting with water and butter, nicely 
browning both sides. Good hot or cold, sliced very thin. 


Pork Chops Fried with Apples—Put fresh pork chops in frying pan, 
salt, pepper and sage to taste and fry. If not enough to make plenty 
ot gravy add butter or drippings. When nicely done take up and put 
in sliced tart apples and fry to a nice brown. Put them over the meat 


and serve. 


Spiced Christmas Beef Roasted—Take a large round of beef, have 
the bones removed, rub well with salt and a small sprinkling of saltpetre, 
place in a deep platter and let stand for a few days. Then rub well with 
mixed ground spices and place again on platter. Turn it and rub in the 
spice well every 2 or 3 days for a couple of weeks, then wash it off and 
puncture well, stuffing the holes with spiced chopped suet. Bandage 


| up with a piece of strong cotton, cover with pieces of beef suet and 


roast slowly for several hours. 


Correct Sauces for Meats:— 


With Roast Beef—Grated Horse-Radish. 

With Roast Veal—Tomato or Horse-Radish Sauce. 
With Roast Mutton—Currant Jelly. 

With Roast Pork—Apple Sauce. 

With Roast Lamb—Mint Sauce. 

With Roast Turkey—Chestnut Dressing. Cranberry. 
With Roast Venison—Black Currant or Grape Jelly. 
With Roast Goose—Tart Apple Sauce. 

With Roast Chicken—Cream Gravy, Corn Fritters. 
With Roast Duck—Orange Salad. 

With Cold Boiled Tongue—Olives Stuffed with Peppers. 
With Gorn Beef—Mustard. 

With Cold Boiled Fish—Sauce Piquante. 

With Fresh Salmon—Cream Sauce and Green Peas, 
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CANADA’S BEST 


f Is chosen by the highest musical authorities ; is 
§ used in Colleges, Conservatories, Schools Churches 
and in 30,000 Homes. 


The only Piano with the Illimituble Repeating 
Actiou and Bell Tone Sustaining Frame. 


Sold by 


T. J. BARTON & SON 


105 Colborne Street 





“Cooking is a fine art to which you must bring 
common sense and judgment.’ 


VEGETABLES 





Potato Croquettes—Take 2 cups mashed potatoes, season with pepper 
and salt and teaspoon of butter. Beat the whites of 2 eggs and work 
altogether thoroughly, make into small balls, dip into the beaten yolks 
of eggs, roll in biscuit crumbs and fry in lard. 


Saratoga Chips—Peel potatoes and slice very thin, let stand in cold 
water for 4 hour, dry and fry in boiling lard, take out as soon as they 
rattle against the spoon, serve hot. 


Parsnip Fritters—Four parsnips, boiled and mashed fine, add 3. well 
beaten eggs, 2 tablespoons slfted flour, butter size of an egg, 1 cup sweet 
milk, salt to taste, fry on hot buttered griddle. 


Macaroni and cheese—Break up macaroni, pour over hot water, add 
a little salt and boil slowly till tender and drain, fill baking dish with 
alternate layers of macaroni and grated cheese with bits of butter and 
a little pepper, pour over enough milk to nearly cover, sprinkle with a 
little flour and bake an hour or more. 


Tomatoes Stuffed—Scoop out the center of medium sized tomatoes, 
fill with cabbage salad. Serve on lettuce leaves. 


Baked Tomatoes—Remove the centre from 5 large smooth tomatoes, 
fill with the following preparation: 4% cup bread crumbs, % cup finely 
chopped cold ham, season with pepper, salt, sage and a little chopped 
onion, wet with a little juice of tomato. Fill tomatoes with this and 
bake in moderate oven. 


Scalloped Potatoes—Take cold mashed potatoes and fill a bake dish, 
then put in white sauce, pepper and salt, rolled biscuits till the dish is 


filled. 


WHITE SAUCE—One teaspoon butter, % teaspoon salt, teaspoon 
celery salt, 4 teaspoon pepper, 2 tablespoons flour, Melt the butter, add 
pepper and salt, add the milk and thicken. 
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Cabbage Slaw—Put into a kettle a tablespoon of butter, then pnt in 


With CaADLeES Poo OL £s0Ut ne | { 
just before serving a beaten egg may be added Wo desired, 


MRS. RIDDOLLS. 


Boston Baked Beans—Boil the beans with a piece of salt pork, until 
they begin to crack open, then put beans in baking dish, add 2 tablespoons 
of molasses, lay pork in slices across top and bake 2 hours in moderate 
oven. Have beans very moist when first put in oven. 


MRS. LOUDEN. 


Corn Custard—One cup grated corn, a grating of onion, % tablespoon 
of salt, dash of cayenne, mix with 4 slightly beaten eggs and cup and a 
half of milk (scant). Pour into a buttered mold and bake mia pan of 
water until firm. 


| To Can Corn—Cut the corn off the cobs, cook in plenty of water. To 
|21 quarts of corn add 3% ounces of tartaric acid dissolved in hot water, 
put in while the corn is cooking. Boil from 7 to 10 minutes. When you 
prepare the corn for table use pour off the sour water and cover it with 
lfresh cold water and add a small teaspoon of soda and let it stand a few 
minutes, before cooking put in a spoonful of sugar. 


Pea Souffle—One cup of mashed peas, seasoned, 2 tablespoons melted 
butter, 3 beaten eggs (yolks only), 1 cup sweet milk warmed, with pinch 
| of soda, fold in white of eggs well beaten, bake in oven. 


MRS. J. G. KARN, Woodstock. 


Bean Croquettes—Soak and boil either red or white beans until very 
tender. Drain, put 1 pint through a fine sieve. Add the beaten yolks of 
® eggs, salt and pepper to_taste, 1 teaspoonful of melted butter, 1 tea- 
spoonful of onion juice and 1 tablespoonful of chopped parsley. Mould 
into little cakes or croquettes, dip each slightly in beaten egg, roll in fine 
dry bread crumbs and fry golden brown in smoking hot fat. 


Waldorf Potatoes—Peel firm white potatoes of medium size, wash 
thoroughly in cold water, then with a sharp knife cut around and around 
1) Gn curls in the same way in which apples are peeled. Place two flat stew- 
‘| pans over the fire with an equal quantity of lard in each. When at the 
1] boiling point throw the potato ribbons into one pan, and as soon as they 
i] begin to color remove quickly with a skimmer and throw into the second 
}} pan. As soon as well browned and tender take out from the fat, drain on 
4] soft paper a moment to absorb all grease, dredge with fine salt and serve 
1! op a folded napkin laid over a hot dish. 
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Chating Dishes 
wiih 
Aleolite Burner 


Aleohol Gas Stoves 


Chafing Dish Cookery becomes more popular every day. | 
It means such dainty, appetizing dishes, with such quickness, | 
ease and economy. Manning-Bowman Chafing Dishes with | 
Alcolite Burner Stoves are doubly useful, for this burner is so 
powerful that the stove may be used for cooking with any sort 
of range cooking utensil, and for making coffee and tea. Many 
styles and sizes. Nickel, copper and silver. 


For Sale by 


TURNBULL & CUTCLIFFE 


Limited | 











| We make a Specialty of Kitchen, Dairy and Laundry | 
T Supplies. Ask to see our fine department. Also our excellent | 
stock of Cutlery and Table Wares. 





AT THE BIG STORE ON THE CORNER | 



















| Eggplant Salad—Cut the eggplant in quarter inch slices, pare, sprinkle 
with salt and pepper and saute them quickly in hot butter. Drain on 
cheesecloth; when cold cut them in dice, sprinkle on them some minced 
watercress and cover with a cream salad dressing, made by stirring three 
teaspoonsful of grated horseradish, three tablespoonsful of lemon juice, half 
a teaspoonful of salt and a dash of paprika into one cup of whipped cream. 


Sweet Potatoes, Mexican Style—Boil them until tender, peel and cut 
in halves longwise. Put one tablespoon of butter and two of minced onion 
into a saucepan and brown. Add one heaping tablespoonful each of green 
and red peppers, minced, two tablespoonsful of tomato catsup, one of 
Vinegar and a teaspoonful of brown sugar. Stir well and pour over the 
potatoes. 


“They have their palates 
For both sweet and sour.’’ 


PICKLES AND RELISHES. 


OS TOSS 


- Tomato Relish—One peck ripe tomatoes chopped fine, 1 cup salt, 4 
heads celery chopped fine, 4 onions, let stand 1 hour, then drain all night 
and add 2 ozs. mustard seed, 2 lbs. brown sugar, 4 cups vinegar, can 


up cold. 
MRS. M. A. HOWELL. 


Chili Sauce—Highteen tomatoes, peel also 6 onions, 2% cups vinegar, 
9% cups sugar, 2%4 teaspoons salt, 1 teaspoon pepper,7% teaspoon cayenne 
pepper,l teaspoon allspice, 1 teaspoon cloves, 2 teaspoons cinnamon, 2 
teaspoons ginger, mix up and boil for 2 hours. 

MRS. W. B. CASWELL. 


Chili Sauce—Thirty ripe tomatoes, 10 onions, 6 red peppers, all 
‘chopped fine, 8 tablespoons sugar, 5 teaspoons salt, 3 cups of cider 


vinegar, boil 174 hours. 
MRS. J. ROBERTS. 


Mustard Pickle—One small can Keen’s mpstard, 1 cup flour, 1% table- 
‘spoons curry powder, 3 cups sugar, 4% teaspoon black pepper, 1 cent’s 
worth turmeric, make this smooth with cider vinegar, then add 2 quarts 
Vinegar, 4 quarts cucumbers, 2 quarts onions, 2 heads cauliflower, 1 
large head celery, cook a few minutes. 

. MRS. C. M. SMITH. 
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White Swan Goods 
“ Ave Good Goods Always” 





2 WHITE SWAN COFFEE 
} Put up in 1b, Tins, the most popular brand on the c 


market. Can be found in every first-class grocery store q 
from the Atlantic to Pacific Ocean. 


} ALSO WHITE SWAN 
§ SPICES 
§ EXTRACTS 
BAKING POWDER 
JELLY POW SERS 
CAKE ICINGS 
FLAKED WHEAT § 


} all of which are the highest grade of quality, and are sold by } 
all first-class Grocers in Brantford. | 





WHITE SWAN SPICES AND CEREALS 
Limited 
MANUFACTURING (GROCERS 
TORONTO 









Tomatoes stuffed with Nuts—Four ozs. stale bread crumbs, 2 ozs. 
| finely chopped nuts, 1 tablespoon melted buter, salt, pepper and a little 
| chopped onion. Scoop out a part of the inside, fill tomatoes with 
mixture, sprinkle with crumbs, dot with butter. Bake 20 minutes. 

MRS. C. VERITY. 


Mixed Pickles—One quart large cucumbers, cut up and seeds taken 
out, 75 real small cucumbers left whole, 1 quart large onions cut up, nf 
quart small white onions left whole, 1 large head cauliflower, 2 strong 
green peppers and 3 sweet peppers chopped fine, 2 bunches celery cut up. 
Put all in separate dishes, cover with hot brine, cover to keep steam 
in, let it stand over night, drain, then stir altogether. Add 8 cups 
sugar, % gal. vinegar, % lb. white mustard seed, % 02. celery seed. 
Put in kettle and scald, than make paste of % cup flour, % lb. yellow 
mustard, and % oz. turmeric with a little vinegar and stir it slowly. 


MRS. D. BURNETT: 


Mustard Pickles—Two hundred cucumbers, 2,quarts small onions 
! and cauliflower chopepd, 1 quart large onions, 3 small green peppers, 
3 large sweet peppers, cover with hot brine over night, drain next 
) morning, then add 5 cups brown sugar, % gal. vinegar, % lb. white 
M mustard seed, let come to a boil, then make paste of 28 cup 
| flour, % |b. mustard, 1 oz. turmeric. 


a Bordeaux sauce—One gal. green tomatoes, 1 cabbage, 7 large onions, 
chop ‘all fine, sprinkle with salt, let stand 1 hour and drain, put in kettle, 
i) with 1 quart of vinegar, 44 oz. turmeric, % oz. celery seed, % 02. 
/ mustard, pepper to taste, 14 cups brown sugar, 1 cup horse radish. 
im Boil 2 hours. 

MRS. ABERNETHY. 


t ‘Celery Sauce—Thirty large tomatoes, 4 heads of celery, 4 onions, 2 
' big red peppers, 8 tablespoons of sugar, 5 cups of vinegar, 4 tablespoons 
» of salt, chop well separately, mix and boil until thick. 

MRS. HOSKIN. 


| Pickled Green Tomatoes—Seven lbs. fruit, 38 pints cider vinegar, 4 
» Ibs. granulated sugar, 1 oz. cach of allspice, cloves, cinnamon (whole in a 
' bag), peel tomatoes and let he in salt over night, drain in morning, 
boil syrup and spices 15 minutes before putting in fruit and boil till 


transparent. 
ANNIE MANN. 
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BRANTFORD 
PLATING COMPANY 


Office and Factory 207 Colborne St. 


















Manufacturers and Repairers 
| Plating in Gold, Silver, Copper, Brass, and Nickel | 
Oxidizing and Coloring. 
Cutlery loaned for Suppers, =tc. 


Phone 893 Bell or Write for Prices. 





| W. T. BRACKENBURY 





W. J. JOHNSON 





Tomato Gatsup—One-half bushel tomatoes, 1 quart good vinegar, % 
lb. salt, 24 Ib. whole black pepper, 7% lb. whole allspice, 2 lbs. brown 
sugar, 6 large onions, % 0Z. cayenne pepper, ¥ oz. whole cloves, % lb. 


mustard. 
MRS. J. PEARCE. 


Mustard Pickles—For 1 kettle of pickles:—Six tablespoons mustard, 
2, table spoons turmeric, 2 tablespoons cinnamon, 1 tablespoon ginger, 1 
tablespoon black pepper, 1 tablespoon celery seed, 1 tablespoon curry 
powder. Mix altogether with cold water and then put on vinegar with 
2 cups brown sugar, and let come to a boil, and then pour on pickles 
and let boil 10 miutes, stirring occassionally. 


MRS. GEO. CHURCH. 


Mixed India Pickle—Five quarts vinegar, 5 ozs. bruised ginger, 2% 
ozs. whole allspice, 234 ozs. turmeric, “% OZ. bruised chillies, 1 lb. 
mustard, 1 oz. whole black peppers, 1 lb. salt few bay leaves, mix 
mustard and turmeric in little vinegar then put all together and boil 
for 15 minutes, then pour in jar and when cold add pickles of all kinds, 
stir every day and when full boil together and bottle. 


MRS. RIDDOLLS. 


French Tomato Pickle—One peck of Green tomatoes, 6 onions sliced, 
sprinkle over 1 tea cup of salt and let stand all night, then drain well 
and scald in weak vinegar 15 minutes, drain again and scald with 2 
quarts of strong vinegar, 1 lb. sugar, 2 tablespoons curry powder, 2 


tablespoons turmeric, 2 teaspoons cinnamon, 2, teaspoons cloves, 2 tea- 
spoons allspice, 2 teaspoons mustard, simmer altogether slowly a few 


minutes. 
MRS. E. HENDERSON. 


Chesley Sauce—One lb. brown sugar, “4 Ib. salt, 34 lb. mustard, % 
Ib. ginger, 24 lb. seeded raisiins, %lb. onions, 1 qt. vinegar, 12 large 
tomatoes, 18 large apples, 1 cup nasturtium seed. Chop very fine the 
raisins, onions and seeds. 


Relish for Cold Meats—Three teaspoons of mustard, 7 cup of vinegar, 
1 teaspoon of sugar, pinch of salt, beaten yolks of 2 eggs. Pour on the 
mustard enough hot water to make a stiff paste and beat smooth, add 
vinegar, sugar and salt and boil until thick, keep stirring, add butter 
size of an egg. 


Tomato Mustard—One gallon tomatoes after boiled and strained, add 
small quart vinegar, salt size of an egg, 1 oz. white pepper, % OZ. 
cinnamon, % lb of mustard, 1 lb. of sugar, 2 green peppers. Boil for 


2 hours. 
MRS. BR. W. MILBURN. 
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Isa DRUG STORE fully equipped with every- 
thing that should be found in a first-class 
ee tive } 


Our | Drugs and Chemicais 


are always of the best quality, and Pre- 
scriptions and Family Receipts receive the best 
attention of those fully qualified to compound 


Optical Department 


In Optical Work we have a reputation Second 
to None. ‘This Department is equipped for 
Scientific and Accurate Work, 


BE SSL TL LL aT EL EE SS SO Me ee REN Oe eee RRR 7) ER ISON oe a ke se 
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CALL AND SEE US? 


One Thing You Should Remember 
You Cant Do. Better Anywhere 


DRUGGIST AND OPTIOIAN 


Phone 403 Cor. Market and Dalhousie Sts. 











Crab Apple Catsup—Six lbs. fruit, 5 cups sugar, 1 quart vinegar or 
more, 2 tablespoons cloves, 2 tablespoons pepper, 2 tablespoons cimnamon, 
2 teaspoons salt, scald fruit, rub through collander, then mix altogether 
and boil until like jam. 


Pepper Hash—One head of cabbage, 6 onions, 1% doz. of peppers 
half red, chop fine and sprinkle “% cup of salt and let stand 24 hours, 
drain and cover with cold vinegar and add 1 large tablespoon of celery 
seed, 3{ cup of mustard, 1 bowl of white sugar, stir occassionally for 
a day or so and put away. 


Tiger Sauce—Iwelve large ripe tomatoes, 12 large apples, 3 pints 
vinegar, 1 lb. brown sugar, tolb. salt; 74) tb. onions, % lb. raisins left 
whole, 144 ozs. mustard, % OZ. turmeric, % oz. cayenne pepper. Peel 
apples, boil in part of vinegar, cook tomatoes in the rest of vinegar, 
keep separate until put through a sieve, then add other ingredients, . 
bring to a boil and bottle when cold. . 


Chutney Sauce—Six green tomatoes, 2 green peppers, 6 tart apples, 
4 large onions, 1 cup seeded raisins, chop ne and stir together with 2 
heaping cups brown sugar, 2 tablespoonsful of mustard, 2, tablespaansful 
of salt, 1 quart vinegar. Get the liquid over the fire and boil for 5 
minutes, mix other ingredients and cook 1 hour. 


MRS. McCUTCHEON. 


Grape Catsup—Five lbs. grapes, 1 pint vinegar, boil the grapes and 
vinegar until well cooked, then strain and add 2 cups brown sugar, iM 
tablespoon of ground cloves, 1 each of cinnamon, allspice and black 
pepper, a little salt, simmer altogether for 1 hour and. bottle. 

MRS. GHO. TAYLOR. 


Tomato Catsup—One bushel of tomatoes, 24 peck onions, yy doz. 
red peppers, chopped; % |b. mixed spices put in a bag, ¥% \b. brown 
sugar, 4 cup salt, 1 handful of horse radish, if you like it. Boil for 17% 
hours and strain through a sieve, and when cool boil 2 hours more. 


MRS. ROBERTS. 


Catsup—TI'wo peck tomatoes, 1 tablespoon ground cloves, 1 tablespoon 
ground allspice, 1 tablespoon ground cinnamon, | teaspoon black pepper, 
% cup salt, 1 cup sugar, 1 pint vimegar ,onions if you wish. Boil 
tomatoes and onions together for 1 hour, then strain, add the rest of 
the ingredients and boil for 2 hours. 


Governor Sauce—One peck green tomatoes, 4 large onions, slice and 
salt over night, in the morning drain and add 1 quart vinegar, 4 cups 
brown sugar, 1 tablespoon cinnamon, 1 tablespoon cloves, 1 tablespoon 


black pepper. Boil for 2 hours. 
MRS. B. GRIFFIN, Hamilton. 
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Save Time and Money by doing your SHopping at 


BAIRD’S 


Because it is Convenient and Prices are the Lowest 


DRY GOODS BOOTS AND SHOES 


Seeing is Believing 
In Hosiery and Underwear 


our values are Excellent. See our Ladies’ Shoes at. ..2.50 
Children’s Shoes at ........ 1.00 

In Flannelettes, Prints, Ging- Infant's: Shoes 305.6 soeeeer 35c 
hams, Cottons, Table Linens, We have splendid value for Men 
Towellings. Etc., the quality is at 2.50 and Boysat...... 1.25 
the best and prices very reason- We believe you will be pleased 





able. with the Quality and the Price. 


W. R. BAIRD 


433 Colborne St. 
Bell Phone 578 Open Evenings 


FINE FRENCH CHINA 


We are the Agents in Canada for the Celebrated 


OLD ABBEY LIMOGES CHINA 


recognized by all China Experts to be the leading Chinaware of 
the world. 


We will sell you a Single Piece or a Complete Dinner Set at 
Factory Price. 


Call and Examine It. 




















J. L. SUTHERLAND 


Ra peayraaarases Oats 
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Celery Sauce—Twelve heads celery, 3 large onions, % lb. mustard, 
2 cups white sugar, 2 quarts vinegar, 1 teaspoon curry powder, a 
little salt, a dash of cayenne pepper. Simmer slowly for 2 hours and 


bottle. 
MRS. E. HARLEY, Toronto. 


Raw Sauce—One peck ripe tomatoes, 12 large onions, 4 bunches of 
celery, 4 large peppers, chopped fine; 1 tablespoonful of cinnamon, 2 
tablespoonsful of cloves, 2 tablespoonsful of black pepper, 2 cups brown 
sugar, 2 cups of salt, 1 tablespoonful of cayenne pepper, 1 tablespoonful 
of allspice, 2 quarts of vinegar. After chopping tomatoes, onions and 
peppers fine, put in salt, let stand over night then drain well and add 
celery, then add all other ingredients. Be sure and not let the celery 
stand over night. 


Garabaldi Sauce—Four lbs. ripe tomatoes, 1 lb. peeled apples, 1 lb. 
onions, 3 cups of brown sugar, 1 Ib. stoned raisins, 1 lemon, 2 or 3:red 
peppers, salt to taste, chop fine and boil 2 hours in 2 quarts of vinegar, 
a little less vinegar is better I find. 

MRS. A. M. PERRY. 


India Relish—Twenty large ripe tomatoes, 4 onions, 2 or 38 ted 
peppers, all chopped fine; 8 cups brown sugar, 4 cups vinegar, 4 table- 
spoons salt. Boil gently for 3 hours. 


MRS. JAS. C. TAYLOR, Hamilton. 


“Now good digestion wait oh appetite 
and health on both.’ MACBETH. 


SALADS AND DRESSINGS. 


Salad Dressing—Break 2 eggs into a bowl, beat well, then first blend 
thoroughly through them a teaspoon of sugar, then % a teaspoon each of 
mustard and salt. Next stir in gradually 8 tablespoons of vinegar and 
lastly 1 tablespoon of cream. Cook in double boiler for 5 minutes, cool 
before using. 

MRS. W. MYRES, Hamilton. 


Chicken Salad (Fine)—Yolks of 6 eggs beaten very light, 12 table- 
spoons melted butter, 4 tablespoons granulated sugar, 2 teaspoons mus- 
tard, 8 sltsp. salt, 1 sltsp. white pepper, mix altogether, 12 tablespoons 
boiling vinegar, put in bowl on top of teakettle, stir with silver spoon 
until thick. When cold mix 1 cup of cream. Meat of 2 chickens, 
chopped, 1 head of celery. 
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Ladies of Brantford ana Vicinity 
Who Read this Cook Book. 
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No chance of using the Wreng Dye for the Kind 
of Goods you have to Color. SAME Dye for 
ALL kinds of Goods. 

Send for Free Color Card and Story Booklet “C.” 
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: Fruit Salad—Pineapple, oranges and bananas, cut in small pieces 
just before using else they turn dark and juicy if left too long. Whip 1 
Mint of cream very stiff. Flavor with almond and sweeten. Just before 

using mix cream and fruit. Put in salad dishes and place candied 
cherries and green grapes in halves on top. 
; MRS. MISENER. 


Beet and Cabbage Salad—Equal parts of beets chopped fine and 
cabbage finely shredded, mix and add dressing. - 


| Beet and Eqg Salad—Boil very small beets, peel when cold and 
arrange with hard boiled eggs cut lengthwise on a bed of lettuce, put 
small lettuce leaves between the eggs. Serve salad dressing in separate 
dish. 


a 


) Cream Dressing—Yolks of 2 eggs, 4 tablespoons vinegar, 1 tablespoon 
sugar, 2 tablespoons butter, % teaspoon salt, spk. cayenne pepper, 1% 
“teaspoons mixed mustard, 1 cup cream whipped. Beat eggs till light, 
add vinegar slowly, sugar, butter in small pieces and then seasonings. 
Cook over hot water till thick and smooth; cool. Beat whites of eggs 
till stiff and beat into dressing, or beat in whipped cream. Thin with 


) cream, sweet or sour. 
BE. FRASER. 































Fruit Dressing—For fruit Salad—One egg, ~ Lup whipped cream, 
% cup: icing sugar, juice of 1 lemon. Beat white of egg stiff, add yolk, 
MRS. BH. DEAGLE. 


‘sift in sugar, whipped cream and lemon juice. 


Salad Dressing—Iwo eggs, 1 cup of vinegar, 1 teaspoon mustard, | 
tablespoon sugar, lump of butter, salt. asa! ; 
MRS. F. THOMPSON. 


Dressing for Fowl—Three eggs, % Ib. suet, 1 loaf of bread, pepper, 


salt and parsley. 
MRS. F. THOMPSON. 


Tomato Jelly Salad—One-half oz. sheet gelatine or 2 tablespoons 
granulated gelatine, % cup cold water, 1 can tomatoes, 1 piece: bay leaf, 
6 cloves, 6 pepper corns, | teaspoon sugar, 1 slice onion, 1 teaspoon lemon 
juice, 1 teaspoon salt. Soak the gelatine in water till soft. Cook the 
tomatoes and seasonings, except salt, for 20 minutes. Pour the hot 
liquid over the softened gelatine. Stir till dissolved, then pour into 
moistened cups. When firm serve on lettuce with cream dressing. 

B, FRASER, 
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24 Market St, BRANTFORD 





Salad Dressing—One cup white sugar, % spoonful white pepper, 1 
‘dessert spoonful mustard, 1 tablespoonful cornstarch, small spoonful salt, 
‘mixed; add 8 eggs, 1 at a tiime beating well, 1 cupful of vinegar, | 
feupful of sweet milk. Cook in double boiler, when cooked and hot add 
[1 teaspoonful of butter. Thin with cream or rich milk when cold or used. 


A: BAROUN DS, 


_ Salad Dressing—Three eggs beaten light, 4% cup sour cream or sweet 
milk, 74 cup melted butter, 1 tablespoon sugar, % tablespoon mustard, 
+4 cup vinegar, salt and pepper to taste. 

MRS. BAKER. 


Beet Salad—One quart cabbage chopped fine, 1 quart boiled beets 
‘chopped fine, 2 cups sugar, 1 tablespoon salt, 1 teaspoon black pepper, 
1 teacup grated horse-radish. Cover with cold vinegar and keep from 
the air. 


* Waldorf Salad—Two cupsful raw apples, 1 cup celery, 1 cup English 
walnuts; all chopped fine and mixed with salad dressing. - 
ry MRS. B. GRIFFIN, Hamilton. 


' Cabbage Salad--One egg. 1 teaspoon black pepper, 1 teaspoon salt, 
1 teaspon mustard, 2 teaspoons butter, 8 tablespoons sweet milk, % 
feup vinegar. Cook until thick. 









MRS. G. W. MARKUE. 


[> Cabbage Salad—One head of cabbage, salt and pepper, 2 eggs, 1 cup 
Gnilk, 1 teaspoon of flour, 1 cup sugar, % cup vinegar, butter the size 
of an egg. Boil sugar, vinegar and butter together, then add the eggs, 
milk and flour, after mixing them together pour over cabbage when cold. 


MRS. CLARK. 


, 


Salad Dressing—Three eggs beaten light, 7; cup sour cream, bAarasl 0! / 
butter, % teaspoon mustard, 1’ tablespoon sugar, 7% cup vinegar, salt Va 


and pepper to taste. Cook until thickness of cream, stirring constantly 
MRS. BE. B. TERRYBERRY, 
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When you want your Cakes to look and taste 
a little extra fine, use 
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TORONTO, CANADA | | Siena é , 
| Besides getting the best results, you will save yourself a lot of 


work and bother. 


Cowan’s Cake Icings are prepared ready for use 
cake in three minutes if you use them. 





you can ice a 


CHOCOLATE, PINK, WHITE, 
LEMON, ORANGE, ALMOND, 
MAPLE and COCANUT CREAM. 








COWAN CO., Limited 


TORONTO, Ont. 





“Bread is the staff of life 
Bread and butter is a gold headed cane.’’ 


BREADS. 


Bread (never fails)—For 6 loaves, scald 3 small tablespoons of flour 
with boiling water at noon. Put in 3 mashed potatoes, let stand until 
just warm, then add 1 yeast cake which has been well dissolved in tepid 
water. Leave this in a moderately warm place until bedtime but 
stirring it well during the afternoon about 6 times. At bedtime take 
1 dipperful warm water as hot as you can stand, beat this with flour 
(1% sieves) quite stiff. Put in the yeast well beaten, leave this in the 
bread pan well covered in a warm place all night. In the morning put 
in 2 large tablespoons salt, dissolve well in 1 dipperful warm water, 
stiffen with more flour until it does not stick to the hands. Knead 3 
times well and grease pan with a little lard. Bake in a good hot oven 
for 144 hours. Use fresh royal yeast cakes and the best white flour. 


Scones—TI'wo eggs, % cup shortening, #4 cup sweet milk, % cup brown 
sugar, % cup currants, 7% teaspoon soda, 1 teaspoon cream tartar, 2 


cups flour. 
MRS. HARRY BOND. 


Muffins—Two cups flour, % cup milk, 2 eggs, 3 tablespoons sugar, 
1 large tablespoon melted buter, 2 teaspoons baking powder, mix flour 
and milk alternately. Bake in muffin tins in rather quick oven. 


MRS. W. LANE. 


Graham Gems—Half cup butter, 1 cup flour, 1 cup sour milk, 1 cup 
sugar, 2 eggs, 1 teaspoon soda, pinch of salt, enough graham flour to 
make a stiff batter. Bake in patties in quite a hot oven. 


MRS. F. THOMPSON. 


Yeast Rolls—Take 1 pint of new milk, bring to a boil, put 1 good 
tablespoon of butter, 1 of sugar and a teaspoon of salt, when cool 
enough add flour enough to make a stiff batter, have 1 cake of com- 
nressed yeast dissolved in a little warm water, then add that to the 
hatter. Let rise, then mix stiff, rise again, then roll out, cut in shape, 
let rise and bake, 


MRS. McGHEARY, 
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Gall Stones Removed. 


Appendicitis Corrected in 24 Hours Without 
Pain. 


Operations Unnecessary. 


General Agent— 


TESTIMONIALS 


Mrs. Almas: I have not been so well for many years as I : 
am since taking Hepatola. It is a great medicine. When I 
told my Dr. I was cured, he said nothing could remove Gall 
Stones. Nevertheless I am well. I have not had a sick day § 
since. Iam working every day in the shop, which I could not § 
do before. Hepatola is worth a fortune to me.—Yours truly, ( 


JOHN E. PALMER, 
Tilsonburg, Ont. 


EMMA EAMES, Duke St., Brantford, says: I cannot M 
speak too highly of Hepatola. It relieved me of hundreds of # 


(Gall Stones without pain, and I have not had an attack since: | 
Hundreds of people can give the same statement. 
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Scones—Four cups flour, cup shortning, 1 cup currants, 1 cup 
sugar; 1 egg, beat in a cup, then fill up with -sweet milk, add a little 
salt, 2 teaspoons baking powder. 





MRS. J. JAS. ROBERT. 
























Biscuits—T'wo cups flour, 4 teaspoons baking powder, 8 teaspoons 
| butter, rub in, then add %% cup milk, % teaspoon salt. Drop in tin, 


MRS. J. JAS. ROBERT. 


Muffins—One tablespoon butter, 2 tablespoons sugar, vegan 
small cup sweet milk, 3 teaspoons baking powder, flour to make stiff 
batter. Bake 20 minutes in quick oven. 

MRS. W. J. VERITY. 





| Potato Cakes—T'wo cups flour, 2 cups potatoes, 1 tablespoon butter, 
| 1 tablespoon baking powder, salt, milk enough to make in form of 
biscuits, bake in oven. 


‘ 

‘ Hot X Buns—Sift 1 ‘quart flour, 2 dessert spoons baking powder, a 
‘pinch of salt, rub in with tips of fingers butter size of an egg. Beat 
| 2 eggs very light and add, 1 cup sugar and 1 pint milk and water mixed. 
| Nutmeg or lemon flavoring. Roll out and mark with a cross. Put out 
'on table and rub tops with butter. 


Graham Mutfins—One cup graham fiour, 1 cup white flour, % cup 
| sugar, 1 teaspoon salt, 4 teaspoons baking powder. Then add oradually 
1 cup milk, 1 egg well beaten, a tablespoonful melted butter. Bake in 


MRS. TURNBULL. 
ie Graham Gems—One egg, % cup white sugar, 2 tablespoons lard, a 
Jittle salt, 1 cup buttermilk, 1 teaspoon soda, graham flour to make right 


A. KENNEDY. 





French Toast—One pint of milk, 2 eggs, pinch of salt; cut bread in 
‘slices, dip in preparation and fry. 
JENNIE A. DRAKE. 


; Pop Overs—One cup milk, 1 egg, a cup flour, a little salt. Will 
buttered cups half full and bake in hot oven. 
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McHUTCHEON’S 


Finest Quality in the City. 


Full Weight, 1 1-2 Lbs. - - - eC 








Dry Cleaners and Pressers 
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Remodeling a Specialty ! 


348 Colborne St. Phone 300 





When Buying Candies Try 


Sheard’s Home-Made Candy 


ALWAYS FRESH. 
298 Colborne St. East Phone 1127 


A. SHEARD 


BRANTFORD 
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Corn Meal Biscuit—Two ees, 1 cup sugar, 1 cup sweet milk, 1 table- 


oS 


gpoon butter, 1 cup corn meal, flour to make like bisenit. Roll out to % 
inch thickness and bake in quick oven. 









Graham Bread—Half cup brown sugar, 4 cup molasses, 3% cups 
Warm water, 2 cups corn meal, 3 cups graham flour, % cup currants, 
little salt, steam 4 hours. 


Potato Cakes—Two cups flour, 34 cup melted butter, 2 mashed 
potatoes, 2 teaspoons baking powder. Mix altogether and roll out as 


for biscuits. Bake in oven. 


Graham Flour Loaf—One egg, 3 cups buttermilk, 1 cup yellow sugar, 
1 teaspoon soda, a pinch of salt. Stir graham flour to the stiffness of a 


sponge cake and bake 1 hour. 
MRS. GEO. TAYLOR. 


“He that banquets every day 
Never makes a meal.” 


Poi Ess. 


Mince Meat, (Excellent)—About 34 lb. when cooked of beef, (boil in 
hot water until tender, let cool and chop fine,) % lb. of suet, % lb. of 
Mixed peel, about 134 lbs. raisins, 4 lb. currants, % |b. dates, %% \b. 
figs, %% lb. nuts different kinds, 2 teaspoons salt and sprinkle of pepper, 
1% lbs. brown sugar or to taste, about 3 teaspoons mixed spices, 1 
teaspoon cinnamon, +4 nutmeg, moisten with 1 cup raspberry vinegar 
or any kind of fruit, grated rind and juice of lemon. Pack in jars. To 
make pies take 4 bowl, add 2 apples chopped and other fresh or pre- 
served fruit. More sugar if desired. 


Mince Meat (Excellent)—Three lbs. seeded raisins, 3 lbs. currants, 6 
Ibs. apples chopped fine, 3 lbs. meat boiled and_ chopped fine, (about 
5 lbs. before boiling), 134 lbs. chopped suet, 4% lb. peel, 2 lbs. brown 
sugar. lor spices 2 heaping tablespoons ginger, about the same quantity 
of mixed spices, say cinnamon, allspice and cloves. Add 1 quart of 
raspberry vinegar and a little water. Put in jars or in a large crock. 


MRS. W. B. CASWELL. 
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YOU ARE NOT 
Ready to Start Baking 
Until You Have a 
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Then You Are Always Ready 
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A PLACE FC 


fhe Leading Carpst and Furniture Store 
83 and 85 Colborne St. 





Mince Meat—Boil 3 lbs. beef until very tender, then chop fine and 
} mix with 1 lb. of beef suet chopped fine, 5 lbs. apples chopped, 2 lbs. 
| raisins, 2 lbs. currants, 2 tablespoons cinnamon, 1 tablespoon each of 
_ mace and cloves, 1 nutmeg grated, % teaspoon allspice, 1 teaspoon salt, 
2% lbs. sugar, 1 quart of sweet cider. Have the cider boiling hot when 
poured over. Keep in a cool place. 
MRS. A. RUSSELL. 


Mince Meat—lour and a quarter Ibs. stoned raisins, 1 lb. currants, 
5 lbs. beef and pork, mixed; 4% lbs. chopped apples, 1 quart syrup, 
cinnamon, cloves and allspice, 3 pints boiler cider, sugar to taste. 


Lemon Pie—Rind and juice of 1 lemon, | cup granulated sugar, | cup 
cold water, grated potato size of an egg, piece af butter size of a 
hickory nut, 3 eggs, white of 1 egg for top. 

MRS. McCUTCHEON. 


Lemon Pie—Three eggs, 2 cups sugar, 2 cups water, 2 tablespoons 
cornstarch, 2 lemons, grated outside of lemon, squeeze the juice out, 
then boil altogether. Add cornstarch dissolved last. 


MRS. R. E. BUTLER. 


Cream Pie—I'wo eggs, cup white sugar, 1 tablespoon cornstarch 
and 1 of flour, 124 cups milk, speck of butter and flavoring. 
A. KENNEDY. 


Chocolate Pie—One coffee cup milk, 1 teaspoon grated chocolate, % . 
cup sugar, yolks of 3 eggs. Heat chocolate and milk together. Add 
' sugar and yolks of eggs beaten to cream. Flavor with vanilla. Bake 
with under crust, spread meringue of the whites over top. 


MRS. MITCHELL. 
Currant Pie—Beat 1 egg very light, add 1 cup of sugar, beat and add 
1 tablespoon of flour and | cup of ripe red currants. Bake with an 


under crust only. 
MRS. EB. J. DICK: 


Mock Cherry Pie—One-half cup raisins chopped fine, 1 cup cranberries 
cut in halves, 1 cup sugar, pinch of salt, 1 teaspoon vanilla, 1 tablespoon 
flour, % cup boiling water. Cook for a few minutes on stove. Put 


between paste. 
MRS. NESS. 
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DON’T FORGET TO ASK YOUR 
















Lemon Raisin Pie—One cup chopped raisins, seeded; juice and grated 
rind of 1 lemon, 1 cup cold water, 1 cup sugar, 2 tablespoons flour? 2 


I/tablespoons butter. Bake with 2 crusts. 


ke enstard of 2 eups milk, 1 table- 


Banana Pie—Have shell cold. Me 
spoon sugar, 1 tablespoon cornstarch, yolk of 1 egg. Ccok till thick. 


1/Slice 1 banana in custard, pour in shell, When cold slice another banana 
lion top. Spread with beaten white cf egg. 


Currant Pie filling—Wash and clean nice dried currants and eook 
with plenty of water to cover for 10 minutes. Add sugar to taste and 
thicken with flour. 


Pumpkin Pie without Eqgs—One and a half cups pumpkiu, cooked; 

4% cup sugar, 1 cup sweet milk, | teaspoon cornstarch, 1 tablespoon 
1 

ib. 


butter, 34 teaspoon cinnamon, “% teaspoon ginger, a little sal 


MRS. MITCHELL. 





“The proof of the pudding heth in the eating.” 


PUDDINGS. 


Plum Pudding—Hight eggs, 2 lbs. currants, 2 Ibs. raisins, 1 Ib. suet, 
8 nutmegs, 3 cups sugar, 3 teaspoons mixed spices, 2 teaspoons baking 
powder, a little vanilla, 7% lb. mixed peel, ¥4 loaf bread, grated, equal 
amount of flour, mix with milk. Steam 5 hours. 


MRS. W. LANE. 
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Pure and Wholesome— 
Contains No Aium. 
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MADE IN CANADA. 


wi 


"WINNIPEG. TORONTO, ead ED : 





Established 1852. 
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i" Brown Suet Pudding—One cup molasses, 1 cup sweet milk, 1 eup 
‘suet, 1 cup raisins, 4 cup currants, 2% cups flour, % tea soda, salt and 
spice to taste. Steam 2 hours. 
MRS. E. HENDERSON. 


Graham Pudding—T'wo cups of graham flour, 1 cup of molasses, 1 
cup raisins, 1 cup sweet milk, 1 teaspoon baking soda. Steam 38 hours. 
Mix molasses and milk first, then add the soda dissolved in hot water, 
add sugar to taste. Hat with the following sauce: 3 large spoonsful of 
flour, sweeten with 1 cup white sugar, dissolve with cold water, pour 
on sufficient boiling water, flavor with 1 teaspoon vanilla, 4 teaspoon 
fratafia and 1 teaspoon butter. Do not let boil again. 


7 MRS. J. E. BAKER. 


Chocolate Bread Puddina—Two cups stale bread crumbs, 1 quart 
‘scalded milk, 2 oz. unsweetened chocolate or 4 tablespoons cocoa, *4 
sup sugar, 2 eggs, 4 tablespoon salt. Soak bread in milk until cold, 
Melt chocolate in dish over hot water, add sugar and enough milk from 
hs . — . a . . 
the bread and milk to make it pour, add to mixture with salt and eggs 
Slightly beaten, turn into a buttered pudding dish, place in a pan of hot 
water and bake 1 hour in a moderate oven. Serve with cream and sugar. 


MRS. W. A. RUSSELL. 


Fry’s Favorite Pudding—One cup coffee sugar, | egg, butter size of 
Syalnut, cup sweet milk, 2 tee spoonsful baking powder, flour to make 
Biff batter. Take any kind of canned fruit, put a spoonful in the bottom 
‘of 6 or 8 cups according to size, then drop in a large spoonful of batter. 
Put in a steamer and let steam one-half hour without lifting the hd. 
Hat with cream and sugar. ; 


Carret Pudding—One cup brown sugar, | cup grated potato, 1 cup 
currants, | cup raisins, 1 cup suet, 1 cup grated carrot, % teaspoon soda 
Aissolved in a little water, % teaspoon cinnamon, 7g teaspoon nutmeg. 
Flour to make a good stiff dough. Steam 3 hours. 


MRS. M. BE. LONG. 


Carrot Pudding—One and a half cups flour, | cup sugar, 1 cup suet, 
1 cup raisins, 1 cup currants, 1 cup potatoes grated, 1 cup carrots grated, 
® medium sized apples grated, a pinch of salt, 1 teaspoon soda. Steam 


or boil 3 hours. 
rN MRS. GEO. TAYLOR. 
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SATISFACTORY BAKING GUARANTEED 
If You Use 


The Ideal Gas Range 


OR THE 


Treasure Coal Stove 
ASK FOR OUR BOOKLET ON THE MODEL KITCHEN 





ELLIOTT’S HARDWARE 


193 Colborne St. 





Both Phones. 
REMEMBER THE OLD STAND 


FOR 


Reliable Groceries and Meats 
407 Colborne St. 





FLORAL EMBLEMS AND SPRAYS 


Are Made From 


FRESH GREENHOUSE FLOWERS 


And are Modern in Design and Moderate in Price. 


GRAHAM BROS., Practical Florists, 



















_ Plain Fruit Pudding—One cup suet, or % cup butter, 2 eggs, 1 cup 
raisins, | cup currants, ¥% cup molasses, 1 cup sweet milk, 3 cup sugar, 
2 teaspoons baking powder, 1 teaspoon each cinnamon and nutmeg, 2% 
cups fiour and a little salt. Steam about 3 hours. 


A. VANSTONHE. 


Fig Pudding—TIwo cups figs scalded and chopped fine, 1 cup suet 
choped fine, 1 cup sugar, 1 cup milk, (pinch salt), 2 cups flour, 3 heaping 
teaspoons baking powder. Steam 4 hours. 

MRS. J. MANN. 


Fig Pudding—One-half lb. suet, 1 lb. chopped figs, 1 lb. bread crumbs, 
Y% |b. sugar, 1 egg, 1 nutmeg, % teaspoon baking soda, milk enough to 
moisten, 1 cup flour. Steam 3 hours. 
MRS. RB. J. FRAYNE. 


1 
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Orange Pudding—One cup sugar, 34 cup rolled crackers, 2 eggs, % 
tablespoon butter, grated rind and Juice of 1 orange, 1 quart milk. Bake 
like custard and serve cold. 


Sauce for Pudding—One cup milk, % cup water, small piece butter, 
9 dessert spoons white sugar, speck salt, a level dessert spoonful cornstare 


MRS. R. I. FRASER. 


Brown Betty—Pare and core as many apples as you need, slice very 
thin or put through a chopper. Butter a dish, place a layer of apples 
and then one of bread crumbs, a few bits of butter, sprinkle with white 
sugar and grate a little nutmeg and repeat this until the dish is full. 
Finish with bread crumbs. Serve with cream sauce. 


Queen’s Pudding—Two cups stale bread crumbs, yolks of 2 eggs, 1 
S quart milk, % cup sugar, 2 level tablespoons sugar, jelly. Soak the 
' crumbs in cold water until soft, then drain. Beat egg yolks slightly and 
add the milk and sugar to bread crumbs. Pour into a buttered baking 
© dish and bake in a moderate oven until firm. When cold spread with 


F jelly and cover with meringue of whites of eggs. 


Christmas Pudding (Without HEggs)—One and a half lbs. stoned 
raisins, 144 lbs. currants, 44 lb. peel candied, % lb. chopped almonds, 
1% lbs, flour, 1 teaspoon salt, 4s teaspoon baking soda, 1 lb. fine suet, 
® cups of brown sugar, 7% teaspoon each of nutmeg and cinnamon, juice 
of 1 orange, % cup grated carrot, mix with water or milk, pretty stiff, 
not too much so. Put in cloth, boil or steam 5 or 6 hours any time 
before Christmas, leave in cloth, hang up until required, then steam 
© 2 hours when it will turn out without a break. Be sure and leave room 
in cloth for expansion, Serve with sauce. 

MRS. E. HEALY, 
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Ever go into the home of a prosperous friend for dinner, and see 
the beautiful silverware arranged on the snow-white table linen and 


sideboard ? 
"Ever in your own home notice how beautiful the silver looks 
fter being properly cleaned, the different articles of jewelry, rings, 
toilet sets, silver handbags, etc. ? 

Ever stop to think of the hard labor and work it takes in the 
average household to clean Silverware ! All the rubbing, scrubbing 
and polishing. 

Ever think of the cost of the Silverware and consider that the 
rubbing and cleaning of it by the old methods wear away more silver 
than the hardest ordinary usage—rubbing is Positively Ruinous to 
plated ware ? 

The average life of Silverware is all the way from three months 
to a century according to the care that is taken of it. In some cases 
priceless heirlooms are handed down from generation to generation 
and the problem is always how to restore the natural lustre and 
brightness without injury. 

There is one ABSOLUTELY SATISFACTORY way to clean 
Silver, Gold and Plated Ware, and WITH NO RUBBING. Thus the 
articles are not scratched—the surface is not marred or injured in the 
slightest—ia fact we guarantee Wonder-Shine Silver Cleaner in every 
possible way. It does tho work perfectly in one-quarter the time, and 
many articles can be cleancd at once. 


At All Leading Deaiers 25c and 50c per package 
THE ORIGINAL GENUINE 





















| Apple Pudding—Rub dish with butter, put in a layer of finely sliced 
apples, sprinkled with sugar, then a layer of bread crumbs, another layer 
jot apples; lastly the crumbs, pour over a cup of milk, 1 egg, 34 cup of 
qsugar, a little nutmeg, dot with butter, bake slowly. Serve with cream. 


# 8 8=©6- English Plum Pudding—Two lbs. raisins, 2 lbs. currants, % lb. sliced 
Hcitron, 2 lbs. bread crumbs, 2 Ibs. chopped suet, juice and grated rind of 
go lemons, 6 eggs, 2 lbs, brown sugar, 4 grated nutmegs, | tablespoon salt, 
milk. Mix fruit thoroughly then add eggs and milk a little at a time, 
just enough to make it stick together. Fill bowls, cover tightly with 
cloths and boil 8 hours. 


. Corn Starch Pudding—One pint sweet milk in a pan, when ready 
yito boil add 3 tablespoons sugar, then 2 tablespoons corn starch, dissolved 
in a little milk; a little salt and yolks of 2 eggs, when boiled flavor with 
Hvanilla, add stiffly beaten whites of 2 eggs, pour into cups and put in 
fa cool place. Serve with cream. For a change it is nice to leave % 
Hof the pudding and add 3g cake chocolate dissolved in milk, put a layer 
Hof this on top of other in each cup. 

MRS. B. GRIFFIN, Hamilton. 


Caramel Pudding—One and a half cups yellow sugar, brown in sauce- 
pan, add 74 cup boiling water and let dissolve, then add 1 pint sweet milk 
fand a little salt and 2 dessert spoonsful corn starch, cook until thickens. 
HPut in a wet bowl to cool, turn out and serve with milk. 


MRS. J. G. KARN. 


" Economical Pudding—Put 6 large or 12 small cooked potatoes through 
Ha collander, beat 4 eggs, mix with pint of milk, stir in the potatoes, 6 
fozs. sugar and flavoring. Put in a buttered dish and bake } hour. 


Fruit Pot Pie—Take juice from cherries, berries or any kind of fruit 
and bring to boil with sugar to sweeten. Make batter as for dumplings 


and drop from spoon. . 


Ginger Pudding—Vive eggs, 2 cups sugar, 2 cups butter, 4 cups flour, 
Ml cup molasses, 1 cup sour milk, | teaspoon soda, ginger and allspice to 
Haste. Bake in a pan or steam in a mold. 


Sauce for above—Half pint molasses, pint sugar, % pint butter, 


Heinger to taste and a little water. Boil altogether until sauce becomes 
like thin cream. 

feaard Times’ Pudding—Half pint molasses, 4 pint water, 2 teaspoons 
Hoda, 1 teaspoon salt. Thicken with flour enough to make batter. Put 


Yin a pudding bag, allowing plenty of room to rise, and boil 3 hours, 
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" When Cooking from the Valuable Receipts in- 
: this Cook Book, be sure to use 


SILVER COW (Sweetened) 


OR 


ST. CHARLES MILK 


(Unsweetened) 


) These Brands are always uniform and unsurpassed 
in quality. 


Every Can Guaranteed. 


Sold by all Grocers. 


MANUFACTURED BY THE 


iSt. Charles Condensing Co 


INGERSOLL, Ont., Can. 





_ Sauce for above—Two teaspoons sugar, lump of butter size of walnut, 
little salt and tablespoon of flour. Thoroughly mix and pour on boiling 
water, stiirring all the time until desired thickness. 


Yorkshire Pudding—Make batter of 5 tablespoons of flour, 1 egg and 
about pint of milk. Put some of the fat out of the dripping pan into 
the pudding tin and when boiling hot pour in the batter. Bake in 
oven for half-hour and set for a few minutes in front of fire under the 
meat. 


Banana Pudding—To 1 quart of scalded milk add the well beaten 
yolks of 3 eggs, a tablespoonful of corn starch wet with a little cold milk 
and 1 tablespoonful of sugar. Boil gently until it becomes a smooth 
thick cream. Peel and slice 3 bananas and lay in the pudding dish 
and pour the cream over them. Make a meringue with the whites of 
the eggs beaten stiffly, a little sugar, and some grated lemon peel. Pile 
this over the cream and bananas and bake in a moderate oven until 
nicely browned. Serve cold. 


Cottage Pudding—One pint flour, 1 cup sweet milk, 1 cup white 
sugar, 3 tablespoons melted butter, 1 egg, 2 teaspoons cream tartar, 1 
teaspoon soda, bake or steam 20 minutes. 

MRS. GEO. TAYLOR. 


“Holding out the promise of cakes.”’ 
COOKIES AND SMALL CAKES. 


Three eggs, 2 cups granulated sugar, 1 cup lard, 1 cup butter, 1 cup 
sour milk, 4% nutmeg, % teaspoon soda, 3 teaspoons baking powder, 
add enough flour to make as stiff we pie dough. Roll out very thin 

d sprinkle with sugar. Bake quickly. 
“a e MRS? Hav: HUTTON, 


Fruit Biscuit—One cup raisins, 1 cup currants, 1 cup sugar, % cup 
buttermilk. butter the size of an egg, 1 teaspoon soda. Flour to roll. 


Cut in squares, MRS. J. E. BAKER, 
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and 


Confectioner 





110 Colborne 5St., 2 BRANTFORD, Ont. 
179 Both Phones. 
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Oatmeal Macaroons—One tablespoon butter, 1 cup sugar, 2 eggs, % 
teaspoon salt, 2 teaspoons baking powder, 2 cups rolled oats, 1 teaspoon 
| flavoring. Cream the butter and sugar together, then add the weil 
beaten egg and beat thoroughly. Mix the dry ingredients together and 
add to the first mixture, beating until thoroughly mixed. Add the 
flavoring. Drop in small teaspoonsful on a well buttered pan, some 
distance apart, and bake in a hot oven. 





MRS. SYRIE. 


Ginger Snaps—Three cups of flour, 2 cups of sugar, 1 cup of butter, 
1 nutmeg, 1% tablespoons of ginger, 1 teaspoon soda, flavor with lemon. 


Mix with molasses. 
MRS. HOSKIN. 


Cheese Straws—Six oz. flour, 3 oz. grated cheese, 2 tablespoonsful 
of butter, 4 tablespoons cream, 4% a level teaspoon salt, % salt spoon 
of pepper, % salt spoon nutmeg and a little cayenne. Mix all these 
ingredients to a firm paste with a wooden spoon. Knead well and roll 
out % of an inch thick. With a sharp knife cut in straws about 6 
inches long and % of an inch wide. Bake in a moderate oven until a 
light straw color. These cheese straws are delicious served with salads 
of all kinds. 


Spice Nuts—I'wo eggs, 1 cup sugar, 44 cup lard, 1 cup currants, 
1 teaspoon cinnamon, nutmeg or spices to suit, 2 teaspoons of baking 
powder and flour enough to make it stiff. Roll in little balls and flatten 
with fork. 


Oe 


Currant Cookies—Two cups brown sugar, 74 cup of lard and butter 
mixed, 1 cup currants, 2 eggs, 34 cup sour cream, 1 small teaspoon soda, 
92 teaspoons cream tartar, 1 feaspoon of vanilla, a little nutmeg, flour 


to thicken. 
MRS. E. HENDERSON. 


Ginger Cookie*—Two cups of molasses, 2 cups of sugar, 2 eggs, 1 
teaspoon of ginger, 2 tablespoons of soda. Mix stiff. 


MRS. HE. W. FEATHERSTON, Woodstock. 


Violas’ Cookies—T'wo eggs, 134 cups brown sugar, 4% cup sour milk, 
1 teaspoon soda, nutmeg to taste, 1 cup butter. Roll and sprinkle with 


sugar. 
ts MRS. HARRY BOND. 
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| 7, Spirella Corset 
li is the foundation of perfect 
| dress. Selected and fitted to 
if your exact individual meas- 
i uremenis, in your home, 
where such matters can best 
be considered confidentially. 


you perfectly but 
_\\ a trained Corset- 
| iere will show 
you how to cor- 


rectly wear it. : 
Spirella | 
Boning I 


is a revelation; 
flexible, craceful, 
permanently 
shape - retaining. 
Of open con- 
struction, ventila- 
tive, sanitary, 
healthful. Guar- 
anteed against 
rust or breakage; 
im() permits of fre- 
quent laundering 

















f} Let a trained Corsetiere call upon 
Hf you and explain ihe many possi- 
| bilities of tasty, correct dress when 


i you wearthe SPIRELLA CORSET. 


You incur no obligation. 


Phone or send post card 
Miss FANNY LOCKE 
177 Market St. 


Read the Spirella advertis:ments in, ladies’ Heme 
Journal, Delineator, Designer, New Idea and Vogue. 









Lemon Biscuit—I'wo cups butter or butter and lard mixed, 2 eggs, 
4% cups white sugar, 1 pint sweet milk, 5 cents worth baking ammonia, 
pulverized; 5 cents worth of oil of Jemon, flour enough to make soit 
jough, roll out, cut in square cakes and bake in hot oven. 


MRS. RIDDOLLS. 


Ginger Drop Cakes—One cup brown sugar, % cup butter, 2 eggs, 1 
sup sour milk, 1 cup molasses, | teaspoon ginger, 1 teaspoon cinnamon, “% 
seaspoon cloves, a pinch of salt, a little nutmeg, 1 teaspoon soda. 


MRS. H. V. HUTTON. 
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Scotch Short Bread—One egg, % lb. flour, % lb. sugar, 7% lb. butter, 
| teaspoon baking powder, cut im squares and bake in hot oven to light 


orown. MRS. McCUTCHEON. 


Walnut Wafers—Half lb. brown sugar, 14 lb. walnut meat slightly 
broken but not chopped, 6 tablespoons flour, % teaspoon baking powder, 


% teaspoon salt, 2 eggs. A. KENNEDY. 


? 


Fruit Oatmeal Cookies—One and a half cups sugar, 1% cups lard and 
butter mixed, 24 cup sour milk or warm water, 2 cups flour, 3 cups fine 
oatmeal, 2 lbs. chopped dates, 1 teaspoon soda, pinch of salt. 


MRS. TURNBULL. 


- Hermits—Two eggs, 4 cup of lard, % cup of butter, 1 cup white 
sugar, 4 cup sour milk and 1 scant teaspoon soda or 44 cup sweet milk 
and 1 teaspoon soda and 2 of cream tartar, 1 cup chopped raisins, 1 cup 
chopped walnuts, 2 cups flour, 2 cups oatmeal. Bake in patty tins. 


MRS. ABERNETHY. 









Kisses—Whites of 2 eggs, beaten till they stand up, add a scant cup 
of white sugar, 1 level tablespoon of cornstarch. Set in a pan of boiling 
water and cook till cornstarch is done, then add cocoanut till stiff, then 
drop on buttered paper. Bake in slow oven. Flavor with vanilla. 


Trilby—One cup butter and lard, % lard and % butter; 1 cup brown 
sugar, %4 cup sour milk, 1 small teaspoon soda, dissolved in milk; 2 cups 
standard oatmeal, 2 cups sifted flour, roll very thin and cut with small 
cake cutter, when rolling sprinkle board with half flour and half oatmeal. 
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§ L. H. TAYLOR J. ALBERT TAYLOR § 


TAYLOR & TAYLOR 


Architects 
Hope Chambers, Colborne St. 


Office Phone 465 


L. H. TAYLOR Res. Phone 859K J. A. TAYLOR Res. Phene 728 : 





THERE CAN BE NO QUESTION OF VALUE. 
Our LADIES’ and MEN’S CLOTHING, 
Also HOUSEHOLD FURNISHINGS, 


# are acknowledged the best. No just person would for onc minute doubt § 
% the fact that they are getting full value for their money when they @ 
® examine our place. 
SPECIAL SALE OF BLANKETS. 
Me. WHITE and T. MYERS, Props. 
Open Evenings. 


DOMINION HOUSE FURNISHING COMPANY ¢ 
300 Colborne St. | 











MRS. J BUSH 


Artistic Hair Dressing, Hair Dyeing and Bleach- } 
y ing, Shampooing, Scalp Treatments, Manicuring and @ 
s Tracital Massage. ; 
A complete line of Switches, Wigs, Nets, Hair } 
Ornaments, Hygenic Toilet Requisites and all kinds of 
Theatrical Make-up Wigs to rent. 


We buy Cut Hair and make Puffs and Switches from your own 
Combings. 


FILLING—Chop fine 1 lb. of dates, % cup granulated sugar, % cup 
water and cook until thick. MRS. HOSKIN. 


Cocoanut Cookies—One cup butter, 2 cups sugar, 2 eggs, 1 cup grated 
cocoanut, 2 teaspoons baking powder, flour enough to roll. Roll very thin. 
Bake quickly but do not brown. 


MRS. J. HUTCHINSON. 


Fruit Cookies—Three eggs, 1 cup butter, 1 cup raisins, seeded and 
chopped fine; 1 cup currants, 1% cups sugar, % cup golden syrup, 1 
tablespoon spice, 1 teaspoon soda dissolved in hot water. Flour to make a 
stiff dough. MRS. EK. HARLEY, Toronto. 


Short Bread—One cup butter, 1 cup lard melted, 24 cup brown sugar, 
3 cups flour, add as much more flour so as to make them roll nicely. 
Knead it good, cut in squares, bake in moderate oven. 


MRS. J. HUTCHINSON. 


Cocoanut Drops—T'wo eggs, 1 cup white sugar, % cup butter, 2 cups 
flour and 2 teaspoons baking powder, 4 tablespoons sweet milk, 10 cents 
worth cocoanut. Drop 1 teaspoon on buttered tins and bake quickly. 


MRS. J. G. KARN, Woodstock. 


Cocoanut Macaroons—Whites of 3 eggs beaten very light, stir in 1 cup 
of granulated sugar, put on stove in double boiler, allow to cook until it 
begins to stick then stir in 24% cups of cocoanut, 2 tablespoons corn starch, 
a pinch of salt, flavor with vanilla. Drop on buttered tins and bake in 


quick oven until brown. 
MRS. J. HUTCHINSON. 


Drop Cookies—Three eggs, 144 cups golden sugar, | scant cup butter, 
3 cups flour, 1 lb. of dates cut fine, 1 teaspoon soda dissolved in a table- 
spoon warm water, 1 teaspoon cinnamon, % teaspoon ground cloves, % 
a nutmeg. Drop in teaspoonful on a buttered tin and bake in a moderate 


oven. 
MRS. M. E. LONG. 


D7 





Gold Medals ai the Great i:x- 
positions at Si. Louis, Port= 


land, Jamestown and Seatile. 


You know how much easier it 











is to make up nice desserts from 
JELL-O than from gelatine. With 
ine O you can do in a minute what it would take 

you half an hour to do with gelatine. And gelatine 


never makes anything as good as JELL-O. 


Seven delightful flavors: Strawberry, Rasp- 


berry, Lemon, Orange, Cherry, Peach, Chocolate. 
Ten cents a package at ali grocers’. 


Rever more tham ten cents, owever high the price or 
everything else gGeSo 


The beautiful book, “Desserts of the Werid.” with 


brilliant pictures im tem colers and gokd, will be semt 
free to all who write asking us for if. 


THE GENESEE PURE FOOD CO., LeRoy, N.Y. 











‘The smile of the hostess ig the cream, of the feast.”’ 


CAKES. 




















Marble Cake—Light Part—White sugar, 1’ cups; butter, % cup; 
sweet milk, 4 cup; baking powder, 2% teaspoons; whites of 4 eggs, flour, 
2% cups. Bark Part—Brown sugar, | cup; molasses, % cup; butter, % 
sup; sour milk, 4% cup; soda, ~% teaspoon; yolks of 4 eggs, cloves, all- 
spice, cinnamon and nutmeg of each “% teaspoon sifted in 234 cups flour. 
When each part is ready drop a spoon of dark and then a spoon of light 
sver the bottom of dish in which it is going to be baked and so proceed 
to fill up the dish dropping the light on dark and continue with the 
different layers. 





Lady Cake—One half cup butter beaten to a cream, | cup white sugar 
added slowly, 34 cup cold water, 2 cups flour. Beat well and stir halt 
the whites 4 eggs already beaten, then add 1 cup chopped walnuts, or 
3 cup sliced peel, add remainder of whites of eggs, 1 teaspoon baking 
powder and bake in moderate oven. 

A. VANSTONE. 


Marbled Chocolate Cake—One half cup butter, 1 cup sugar beaten, to 
a cream, % cup sweet milk, 2 small cups of flour, 2 teaspoons baking 
powder, whites of 4 eggs beaten to a froth added last. Take 1 cup of 
this mixture and add to it 5 tablespoons grated chocolate, wet with 
milk, flavor with vanilla. Put layer of white batter in a pan and drop 


chocolate batter with a spoon, pour over remainder of white batter 


and bake. 
MRS. W. J. VERITY. 


Feather Cake—TI'wo cups flour, 2 teaspoons baking powder, | cup 
sugar. Drop 1 egg in teacup and fill with sweet milk. Butter size of 
an egg, 1 teaspoon vanilla. Put altogether and beat thoroughly. 


MRS. GEO. CHURCH. 


Brown George—Yolks of 2 eggs, 4 cup sugar, butter size of an egg, 
% cup molasses, 44 cup warm water, cinnamon and cloves, 1 teaspoon 
each of soda and cream of tartar, 2 cups of flour, not quite full. 
Filling—Icing sugar, milk, cocoa, vanilla and pineapple if you like. 


MISS PHAIR. 
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Brantford’s Largest Head-to-Foot 
Outfitters, 


96-98 Dalhousie St. 


WATT & SQUIRE’S OLD STAND 








SOLD BY 


NEILL SHOE CO. 
BRANTFORD 


Colborne St. 


RAT Sie ia SM et ee 




















es—Hall cup sweet milk, 24 cup cocoa, boil till 
eee 3 tablespoons butter, 1 egg, 44 cup sweet 
n Noda! % teaspoons cream tartar, | tea- 


MRS. C. M. SMITH. 


Pniia. Chocolate Cak: 
Mthick then cool, § 
Boilk, 1% cups fi 
Ispoon vanilla, stir 


mea fle 


0} 
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White Fruit Cake—One cup butter, 2 cups sugar, % cup sweet milk, 
whites of 6 eggs, i}4 teaspoons baking powder, 1 lb. blanched almonds, 
12 Ibs. citron peel. Beat butter and sugar together then add milk, next 
stir in flour baking powder mixed in it, then add eggs beaten to a stiff 
froth, when well mixed stir in citron sliced, rubbed well with flour, 
Blmonds, sliced. Bake 2 hours. If cooked in a large cake for 
icing, beat up yolks. stir in pulverized sugar until thick enough. Flavor 
with essence almonds. 

MRS. R. I. FRASER. 


Xmas Cake—Three cups of raw sugar, 8 dessert spoons of mace, *% 
i. raisins, % lb. currants, 6 cage, ¥% Jb. shelled walnuts cut up fine, 
9 dessert spoons baking powder, 1 cup of milk, % cup of molasses, .4 
cup of butter, % cup of lard, 3 ae orange peel, 4% candy lemon peel, 
pout fine. Mix in enough flour to make stiff dough. Bake in moderately 
hot oven. Make icing for top with cream and icing sugar. 


MRS. W. H. MEATES 


Fruit Cake—T'wenty-five cents worth of currants, 25 cents worth of 
Faisins, 1 lb. of butter, % lb. of peel, 10 conts worth of nuts, 1 table- 
Mspcon of lard, 6 eggs, 234 cups of golden sugar, 1 teaspoon of black 
Mepper, 2 tablespoons of syrup, 1 tablespoon of cimnamon, nutmeg, 1 
Measpoon soda dissolved in tablespoon of hot water or sour milk. Flour 
ito make a good stiff dough. 

MRS. LONG. 


Jersey Lily Cake—Half cup sugar, 4% cup butter, % cup milk, 2 
(ups flour, 1 teaspoon soda, 2 teaspoons cream tartar, % lb. seeded raisins, 
Bs cup walnuts, chopped fine; 4 eggs. Do not mix raisins and nuts 'n 
Meake. Put part of batter in pan, then put in fruit, then rest of batter, 
m= teaspoon vanilla. Bake to a hight, brown. If dates are like put m 
instead of raisins and sprinkle with flour before putting in cake. 


| MRS. ABERNATHY. 
ie 
Poor Man’s Cake—One cup sugar, | cup ae 1 cup sour milk, 
% cup lard or butter, 1 teaspoon soda, a little salt and nutmeg, 2 cups 
flour, mm 
| MRS. GHO. CHURCH, 
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ii N. W. PURSEL T L PURSEL 


PURSEL SON 


Furniture Dealers 


H FO al borer BRANTFORD 
il RUGS, LACE CURTAINS, DRAPERIES, 
HOUSE EURNISHINGS. 















Be sure and uce a 


Detroit Jewel Stove 


when using these recipes. 


T. J. MINNES & CO. 







Phone 301 





i] 64 Colborne St. 

















If YOU WANT FIRS{-CLASS MEAT, 
Try 


GEL O' Vie OOS 


343 Colborne St. 






Bell Phone 518 and 175 

















King Edward Cake—Three eggs, 2 small cups yellow sugar, 2 table- 
spoons molasses, 1 cup butter, 34 cup sour milk, 1 teaspoon soda, 1 
teaspoon cloves, 1 nutmeg, 2 large cups flour, 1 cup chopped raisins. 
Put 1 spoon of cloves or cinnamon in icing and brown. 


MRS. MISENER. 


Fruit Sponge Cake—%{ cup grape jelly, 1 egg, 1 cup cur- 
rants, 3 cup shortening, % cup yellow sugar, 1 piece lemon peel, ] 
piece orange peel, 1 cup sour milk, 1 teaspoon soda. Sift teaspoon 
baking powder in flour enough to make good batter. 


MRS. SHAPLEY. 


Delicate Cake—Six eggs, whites only; 1 cup butter, % cup sweet 
milk, 4% cup corn starch, 234 cups flour, 2 cups sugar, 3 heaping tea- 
spoons of baking powder, flavor with lemon and vanilla. 


MRS. C. VERITY. 


Devil’s Food—First Part—One cup brown sugar (New Orleans), % 
cup butter, % cup sweet milk, 2 eggs, 1 small teaspoon soda, flavor with 
vanilla, 38 cups flour. Second Part—One cup brown sugar, 1 cup grated 
chocolate, % half cup sweet milk. Heat untill melted and stir into 


first part. Bake in layers. 


Filling—Two cups brown sugar, % cup cream, % cup butter. Boil 
10 minutes. Cake really makes 4 layers. 


Date Cake—One cup chopped dates, 1 cup yellow sugar, 1 cup butter- 
milk, % cup butter, 1 egg, 144 teaspoons soda, a little bit of nutmeg, 1 
tablespoon molasses, 2 cups flour, 1% teaspoon cloves, % teaspoon 
cinnamon. 


MRS. FRED. CORRIGAN. 


Delicious Cake—One cup sugar, % cup butter creamed, 4 teaspoon 
salt. 1 teaspoon cinnamon, 3% teaspoon cloves, same of nutmeg, 1 cup 
raisins. Dissolve 1 teaspoon soda in a little warm water and stir it in 
1 eup sour apple sauce letting it foam over. Beat altogether thoroughly, 
add 13% cups of flour sifted 3 times. Bake in cake dish. 


MRS. M. A. HOWELL. 


Joe Cake—Two eggs, 2 cups brown sugar, % cup butter good meas- 
ure, % cup raisins, % cup currants, % cup sweet milk, 1 teaspoon baking 
soda. 1 teaspoon baking powder, 1 tablespoon lemon, 1 piece lemon pecl, 
a little nutmeg, flour to stiffen but not too stifff. 


MRS. J. E. BAKER, 
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Good Cooks 


may obtain fairly good results by using ordinary brands 





of Lard for shortening, but if you have not used 





you have yet to learn’what Deliciousness really is. 


No other Lard is so good. ‘“‘ROSH BRAND” flavor 


cannot be imitated. 


Be sure you get “ROSE BRAND” Lard, as it 





is never sold under any otherjname, and is only manufactured 





by 





MATTHEWS-LAING, Limited 





TORONTO, Ont. HULL, Que. 
MONTREAL, Que. 








PETER BORDA 
























Fancy Macaroons—The white of 1 egg, 14 cup icing sugar, % cup 
fof cocoanut. Beat the white of the egg until frothy but not too stuit 
add a little of the sugar at a time until all is used and then add cocoanut. 
Drop on paper in a pan.’ When baked lay on a damp cloth when they 


will be easily removed. . 
MRS. R. W. MILBURN. 


2 Currant Cake—Two cups of coffee sugar, 1 cup of butter, 1 cup of 
sweet milk, 4 eggs, 1 teaspoon of soda, .2 teaspoons cream of tartar, 2 
eups of currants, cinnamon. Flour enough to make a thick batter. 


MRS. GEO. W. MARKLE. 


Roxbury Cakes—Two eggs,’ #4 cup sugar, % cup butter, % cup 
molasses, % cup sour milk, 134 cups sifted flour, 1 teaspoon cinnamon, 
2% teaspoon cloves ,1 teaspoon soda, grating of nutmeg. Beat yolks of 
eggs, add sugar, then butter, molasses, sour milk, then dry ingredients. 
Fold in whites of eggs, then 44 cup raisins and 4% cup walnuts broken 
small. Bake in small tins or loaf. Cover with boiled icing and decorate 
with walnuts. 


‘Strawberry Cake—One and a half cups flour, 3 eggs, 1 cup coffee 
sugar, 1 cup strawberries, 34 cup butter (scant), 1 teaspoon soda (scant). 


) 

i MRS. R. J. FRAYNE. 
_ Apple Sauce Cake—One and a half cups brown sugar, 44 cup short- 

ming, 1% cups apple sauce, 2% cups flour, 1 teaspoon soda, % tea- 
spoon cinnamon, % cup raisins chopped fine. Put soda in sauce. Bake 

| fin a long tin. 


| MRS. MILBURN. 





Hickory Nut Cake—Three eggs beaten separately, 2 cups chopped 
hickory nuts, 1 cup granulated sugar, 7, cup butter, % cup sweet milk, 
2 cups flour, 2 teaspoons baking powder. 

Y MRS. FRED. READ. 


White Cake—One and a half cups granulated sugar, 5 tablespoons 
melted butier, 1 cup sweet milk, 2 cups flour, 2 teaspoons baking pow- 
der. whites of 3 eggs. Flavor to taste. Stir butter and ‘sugar together, 
add milk and flour, sifted with baking powder, add eggs well beaten 
and flavor last. Beat well before putting in tin. 


| MRS. MISENER, 
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New East Ward «Drug Store 











Drugs, Patent Medicines, Perfumes and Toilet 
Articles, Rubber Goods. 


Doctors’ Prescriptions Prepared by Qualified Druggist. 
Quality and Experience. 


Everything in Spice, whole or ground. Quality guaranteed. 
Parawax, Wax in Tins, Stickwax, Beeswax, Rosine, etc. 
5c and 10c Fruit Jar Rubbers. Corks all sizes. 


Garlic, Turmeric, Mustard, Currie Powder, ete. 


Try our Baking Powder 25c lb. 


English Bicarbonate Soda for Baking. Pure Cream Tartar. { 
Quality guaranteed. Fresh and clean. | 


Pure Flavoring Extracts, Lemon, Vanilla, Almond, Cinnamon: | 
etc. Sold by the ounce. | 


Fruit Coloring for Pastry. Candies, etc. Bitter Almonds. 


B. BATCHELOR 
Family Druggist 
393 Colborne St. Opp. Alexandra Park 


EVERYTHING NEW 


Chocolate Cake—Custard Part—One cup of grated chocolate, 34 cup 
sweet milk, 1 cup brown sugar, yolk of 1 egg, 1 teaspoon vanilla. Stir 
altogether in a granite saucepan, cook slowly and set away to cool. 


Cake Part—One cup brown sugar, % cup butter, 2 cups flour, % 
cup sweet milk, 2 eggs. Oream the butter, sugar and yolks of eggs, 
add milk, sifted flour and whites of eggs beaten stiff. Beat altogether and 
then stir in the custard. Lastly add a teaspoon of soda dissolved in a 


little warm water. 
MRS. J. JAS. ROBERTS. 


Charlotte Cake—Four eggs, 174 cups sugar, 1 cup currants, 3 cups of 
flour, 2 teaspoons of baking powder, lemon peel, 3% cup butter, mix 


very stiff. 
MRS. HOSKIN. 


Spice Cake—One and a half cups sugar, % cup butter, 2 cups chop- 
| ped raisins, 3 eggs, half nutmeg, 1 teaspoon cinnamon, 1 teaspoon cloves, 
2 teaspoons baking powder, 2 cups flour. Mix rather stiff. 


MRS. HOSKIN. 
Loaf Nut Cake—One cup raisins, 1 cup walnuts, 1 large cup sugar. 
| % cup milk, large 34 cup butter, 2 cups flour, 1 teaspoon cream of 
| tartar, 14 teaspoon soda, 2 eggs. May use baking powder if you wish. 


E. GERTRUDE VERITY. 
Hermit Drop Cakes—Two cups light brown sugar, 1 cup butter, 4 
eggs well beaten, 1 cup currants or chopped raisins floured, 1 teaspoon 
soda in 2 tablespoons of sour milk, 1 teaspoon each of cloves, cinnamon 
and nutmeg, 2 cups flour, 1 cup chopped nuts. Drop from a spoon far 
apart in a shallow tin and bake in a quick oven. 


A. KE. ROUNDS. 


Fruit Cake—Six lbs. currants, 4 lbs. raisins, 224 lbs. butter, 24 Ibs. 
sugar, 214 lbs. flour, 1 Ib. lemon peel, 1 lb. almonds. Season _to taste 
with ginger, allspice and mace. Two doz. eggs, 2 teaspoons soda. This 
makes 18 lbs. of cake, double this recipe for a very large cake. 


MRS. J. E. BAKER. 

Date Oatmeal Cake—One cup coffee sugar, °4 cup butter, 1 cup 
buttermilk, 1 teaspoon soda, 134 cups oatmeal, 1/4 cups flour, 1 lb. dates, 
stones removed and floured. 

MRS. TURNBULL, 
67 





aes 


Ae 
pees 


aa tae 


EE RO 


me 
ox 


BER 
AD: 
om ESTE 


ig 
No. 78 Colborne St., 


a The general public will find it to their interest 
|, to go direct to 


The Big Furniture House 
FOR ALL KINDS OF 


STYLISH FURNITURE 
AS 


The Clifford’s Big FurnitureHouse 


Is Noted for their Quality of Goods. 
Special Prices to all Young Married People 


DROP IN AND HAVE A LOOK 


iD 


Big Furniture House 
No. 78 Colborne 5t. 








‘ 










| Buttermilk Cake—One cup raisins, 1 cup currants, 1 cup coffee sugar, 
X cap butter, 134 teaspoons soda, 14% cups buttermilk, 3 cups flour, 
emon peel or flavor to suit. 


| MRS. TURNBULL. 


Five O’cloek Tea Cake—One heaping cup granulated sugar, 2 cups 
| flour with & teaspoons baking powder sifted in, % cup butter, break 2 
eggs in then fill cup with sweet milk, half teaspoon extract.. Add all to 
ithe sugar and flour and beat altogether for 5 minutes. Bake in long 
tin turn out and ice. Cut in cubes. Very nice. 


MRS. HAYFORD, Lewiston, Maine. 


Dark Cake—One egg, 1 cup brown sugar, % cup black strap, 1 tea- 
spoon soda, mix soda with black strap, 1 cup cold water, large tablespoon 
| of butter and lard mixed, 1 teaspoon vanilla, 234 cups of flour. 


MRS. G. W. MARLATT. 


White Cake—One egg, 1 cup granulated sugar, 2 tablespoons. butter, 
mixed with the sugar; | cup sweet milk, 2 teaspoons baking powder, 2 
i 


| cups flour. 
MRS. G. W. MARLATT. 


Layer Cake—TI'wo cups sugar, 4% cup butter, 1 cup milk, 3 eggs 
beaten separately, 3 teaspoons baking poyder, 3 cups of flour, add whites 


with last cup of flour. This recipe makes a good layer cake, also 8 or 


10 drop cakes. 
HK. GERTRUDE VERITY. 


French Cream Cake—Three eggs and 1 cup sugar beaten to a cream, 
stir 1 teaspoon baking powder into 134 cups of flour, sift the flour in, 
stirring all the while in one direction. Bake in 2 thin cakes, split the 
cakes while hot and fill in the cream prepared in the following manner: 
to 1 pint of new milk add 2 tablespoons cornstarch, 1 beaten egg and 7% 
cup sugar, stir while cooking and when hot, put in butter size of +n 
egg and flavor with vanilla, lemon or pine apple. Make the custard in 


double boiler. 
MISS MANN. 


Mahogany Cake—Half cup chocolate cooked in half cup sweet milk, 
1s 


i} 134 cups sugar, % cup buter, 2 cups flour, 7% cup sweet milk, 3 eggs, 
I/ well beaten; 1 teaspoon soda dissolved in a little sour milk. 


MRS. McCUTCHEON. 
69 


NITIATIVE! 


cers ee 
ee SS 
Se Oeil 











The world bestows its big prizes, both in money and honors, for bat 
one thing, and that is Initiative. What is Initiative? It is doing the 
right thing without being told, and we don’t need to tell you that the 


SAVORY ROASTER is the finest article 
made for cooking all kinds of meats, etc. 
Made of refined polished. steel, double 


® handles top and bottom. If you have 


bead 





never used it, ask your neighbor or drop in 


pi 
tl : and see one. 


The Big Hardware Store 


WATT & SQUIRE 


Temple Building. Both Phones 480 








The Woman who is Attractive, a Good Cook, 
and a Faultless Dresser 


is always an object of admiration among her friends. 


If you would be faultlessly dressed, the Up-to-the-Minute 
Garments and Materials carrid in BRANTFORD'S 
GREATEST STORE will do much to assist you toward 
that end. 


E. B. CROMPTON & CO. 


90, 92, 94, 96, 98, Colborne St. 
and 2, 4, 6, 8 and 10, Queen Street 
BRANTFORD, Ont. 


ed 





Pork Gake—One lb. of fat pork, 1 Ib. raisins, 1 lb. currants, % |b. 
lemon peel, 1 pint syrup, 1 Ib. sugar, 1 pint hot water and spices to 
suit the taste. Put fat pork and hot water together, then add the fruits 
and 1 teaspoon of soda. 


MRS. F. THOMPSON. 


__ Raisin Cake—Three eggs, % cup butter, 134 cups sugar, 1 cup sweet 
milk, 1 cup raisins, 2 teaspoons baking powder, vanilla to taste, flour 
to thicken. 


MRS. C. COWHERD. 


Cocoa Cake—Two eggs, whites and yolks beaten separately; 1/4 cups 
brown sugar, % cup of butter, 1 cup of sour milk, 1 teaspoon soda, 2 
cups flour, 34 cup of dry cocoa, 1 teaspoon vanilla. 


Raspberry Cake—One cup brown sugar and % cup melted butter, 
beaten to a cream, 2 eggs, 1 teaspoon nutmeg, 1 teaspoon cinnamon, 1 
cup preserved berries, beat altogether; then add 1 teaspoon soda dis- 
solved in 3 tablespoons sour milk, then 2 cups flour or enough to make 
quite a stiff batter. 


Date and Nut Cake—Two eggs, 1 cup brown sugar, 1 lb. dates chop- 
ped fine, 5 cents worth of chopped walnuts, 1/4 teaspoons vanilla, 1 tea- 
spoon soda, 1 cup sour milk, 3% cup shortening, (% lard % melted 
butter); flour enough to make like fruit cake. 


MRS. McLAUGHLIN. 


Minute Cake—Take 3 eggs, beat 2 minutes; add 1% cups white 
sugar, beat 2 minutes, 1 cup flour, beat 2 minutes, 1% cups cold water, 
beat 1 minute, 1 cup flour, 2 teaspoons baking powder, beat 2 minutes. 
Put the cake in 4 jelly tins. 

MRS. CULP. 


Diabolo Cake—Two eggs, yolks and whites separated; 1%4 cups coffee 
sugar, % cup butter, 1 cup sour milk, 1 teaspoon soda, 7% cup dry cocoa, 
1 cup or more of flour, 1 teaspoon vanilla. Beat eggs, sugar and butter 
together, then add soda and sour milk, also vanilla, then flour, then 
cocoa, then beat up the whites and add them, making it as stiff as a 
layer cake icing; 134 coffee sugar, half cup milk, a piece of butter, boil 
until it strings, beat into it the white of an egg which is beaten stiff. 


MRS. CULP. 
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We're a Shoe Store with a “Just Right ” 
Shoe for*every foot in the family. 


From the Head of the Household} down 





to the Creeping Baby§we’ve Footwear for 


Every Requirement. 





WOMEN’S SHOES 





High or Low Cut Models 


The New 14 and 16 Button Boots, Handsome 
Oxfords, Vies, Pumps, the Smart Colonials, New 
Slippers, ete.,2 bright or dull leathers ; New Tans, 
Suedes, Velvets, Satins and Choice White Shoes in 
Nu-buck and Canvas. The best Shoes for the money. 


Special Splendid School Shoes, Nature{ Shaped 


Shoes, Infants’ Shoes in Oxfords, 
Ties and Sandels. 





|THE CLARK SHOE CO. 


Temple Builaings, Dalhousie St. 


Bel 1342. REPAIRING A SE Machine 591. 




















Mrs. Fry’s Doughnuts—One heaping cup of white sugar, 4 eggs, 4 
i! large spoons of butter or lard melted, 1 cup sweet milk, a little nutmeg, 
| 2 teaspoons baking powder in flour. Roll out half an inch thick, cut 
with doughnut cutter and fry in hot lard. Take 2 lbs. of lard and have 
it boiling hot before putting in doughnuts. To keep them moist put 
| them in a covered crock. 


Walnut Loaf—Four cups flour after sifting, 4 teaspoons baking pow- 
| der, 1 cup walnuts, chopped coarsely; 34 cup brown sugar, 1 cup of 
sweet milk, 1 egg, 1 teaspoon salt. Mix dry ingredients together except 
sugar, then add milk, egg and sugar, let stand in a warm ‘place 20 


minutes and bake 30 or 85 minutes. 
sty MRS. M: A. COLQUHOUN. 


? 


Johnny Cake—One cup sour milk, 1 cup sugar, 2 eggs, % cup of 
| butter, 1 cup of flour, 1.small teaspoon of soda, stirred in the milk; 1 
teaspoon baking powder in the flour, corn meal to thicken. 


MRS. D. B. PHILLIPS, Cainstown, Ont. 





u 


Mocha Cake—One cup’ granulated sugar, }4 cup butter rubbed toa 
| cream to gether; % cup milk, 144 cups flour, 2 teaspoons baking powder, 
last of all whites of 4 eggs beaten stiff. Bake in a shallow tin. Blanche 
| and chop % lb. of almonds and brown in the oven, 2 cups pulverized 
| sugar, 2 tablespoons of butter,. mix with 1 tablespoon of vanilla and 
water. Cut sake in square pieces and spread each’piece with icing and 


roll in the nuts. 
MRS. R. J. EACRETT. 


Doughnuts—T'wo cups of brown sugar, 1 cup buttermilk, % cup 
sour cream, 1 egg, 1 teaspoon nutmeg, baking soda; make into a roft 


dough, roll and cut out. 
MRS. I. MILLER. 


Cocoanut Puff—-Whites of 3 eggs beaten very stiff, add 1 cup sugar 
and beat over steain until it begins to crust, then take off and add 2 
cups cocoanut, 1 good tablespoon corn starch. Flavor with vanilla. Drop 
on buttered tins and bake in moderate oven. 


MRS. W. J. VERITY: 


Cup Cake—One cup butter, 1 cup sweet milk, 2 cups brown sugar, 
3 eggs, 4 cups flour, 244 teaspoons soda (small), mixed in flour; 174 cups 
raisins, 1 cup currants, 1 teaspoon cinnamon, 1 teaspoon cloves, a little 
nutmeg if you wish it. 
; KB. GERTRUDE VERITY. | 
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Here’s our 


Recipe for 
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Starched goods are then 
starched and ironed by specially 
trained help, who are experts in 
their line. 

No other laundry in Brantford 
is so well equipped to do good 
work in all lines. 

Why not let us ahow you how 
much better we can do your 


things. 


THE RESULT WILL PLEASE YOU 
BEYOND EXPECTATION 


First we provide a bright, well-aired, 
always clean, thoroughly sanitary place 
in which to work—equipped with 
everything modern science has devised 
to save the clothes and satisfy the most 
particular customer. 


Then we call for your parcel. On 
reaching us it is sorted, marked, then 
washed in sterilized, softened water, 
in a way that doesn’t harm the most 
delicate fabrics—then dried, not by 
twisting, tearing, or stringing on dirty 
clothes lines to be blown about by the 
wind and soiled again, but with unique 
extracting machines. 





PHONE 274 AND OUR WAGON WILL CALL. 


BRANTFORD LAUNDRY 


LIMITED 























Spanish Bun—-One and a half cups sugar, *{ cup butter, 1 cup sweet 
milk, 1 teaspoon cinnamon, 2 teaspoons ginger, % nutmeg, 2 cups flour, 
B teaspoons baking powder, yolks of 4 eggs. Icing, whites of 4 eggs, 
beaten stiff, 1 cup sugar, put on and brown. 

ANNIE MANN. 


Soft Ginger Bread—One egg 1 tablespoon sugar, 1 tablespoon lard, 
1 cup molasses, 1 teaspoon mixed spices, 2% teaspoon ginger, 2 cups 
flour; mix altogether, then add 1 cup boiling water with 1 teaspoon soda. 


MRS. MITCHELL. 


Cream Puffs—One-half cup of butter melted in | cup of hot water, 
put in a small pan on stove to boil, while boiling stir in 1 cup of flour, 
take off and let cool, when cold add 3 eggs one after the other without 
beating, drop on buttered tins, bake in hot oven 20 to 30 minutes, when 


done fill with whipped cream. 
MRS. J. HUTCHINSON. 


Rock Cakes—Three-quarter cup butter, 1%, cups brown sugar, 2 eggs, 
salt and vanilla; ¥% teaspoon soda, ¥4 teaspoon cinnamon, mixed together ; 
1 cup raisins, 1 cup broken walnuts, from 2 to 3 cups flour, according 
to stiffness preferred. Bake in gem tins, or if real stiff drop on large 


sake tin. 
L. E. DETWILER. 


Rock -Gakes—One and a half cups butter, 14 cups sugar, 3 cups 
flour, 1 teaspoon soda, 2 tablespoons water, 3 eggs, 1 tablespoon mixed 
sround spices, 2 cups chopped nuts, 1 cup chopped dates, 1 cup chopped 
raisins. Cream butter thoroughly, add sugar gradually, thin with well 
beaten eggs, dissolve soda in water and add; sift in flour and spice, add 
fruit last of all. Drop in small quantities on well greased pan and bake 
15 minutes in a moderate oven. 

M. E. SYRIE. 


Currant Biscuits—Sifter full of flour, 3 teaspoons baking powder, 1 
cup sugar, 1 cup butter, 1 cup milk, 1 cup currants, a little nutmeg 


and salt. 
MRS. H. V. HUTTON. 


Aunt Dolly Cake—One cup yellow sugar, 1 egg, 1 cup sour cream, 
1 teaspoon soda, butter size of an egg, 1% cups flour. 


MRS. GHO. TAYLOR. 
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Light Fruit Cake—One cup of butter, 1 cup of sweet milk, 2 cups 
light brown sugar, whites of 5 eggs, % Ib. of cocoanut, % Ib. blanched 
almonds, % lb. of English walnuts, 3g lb. of citron peel cut fine, 3 tea- 
spoons baking powder, 3}. cups flour. 

MRS. TAYLOR. 


Spice Cake—One cup butter, 134 cups brown sugar, yolks of 5 eggs, 


‘1 cup of sweet milk, 3 cups of flour, 2% teaspoons pure baking powder, 
| 1 teaspoon each of cinnamon, cloves and nutmeg. Bake in shallow, 


square tins in layers, and put together with icing or in 1 loaf. 


MRS. CLARK. 


“ICINGS AND FILLINGS.” 


Icing for Layer Cake—Three-quarter cup maple syrup, “% cup granu- 
lated sugar, boil until it strings then pour slowly over the beaten whites 
of 1 egg, beat well until the proper thickness to spread on cake, chopped 
walnuts may be added 1f desired. 

MRS. AW ¥ EES 


Fruit Filling for Tarts—One cup of currants, 1 cup of sugar, 1 egg, 
a tablespoon of water. Mix and bake in the tarts. 


MRS..C 9° M> SMITH. 


Icings—One cup almonds chopped, 1 cup raisins, 1 cup sugar, 1 cup 
water. Boil 20 minutes or more if necessary. 


Gelatine Frosting—Half tablespoon gelatine, 4 tablespoon cold water, 
1 tablespoon boiling water, 1 cup icing sugar, 1 teaspoon of any flavoring. 
Put gelatine in the cold water ‘and let stand half an hour, then add boil- 
ing water and stir until gelatine is dissolved, add sugar and beat until 
thick enough to put on cake. Have cake cold. 


Pineapple Fillina—Beat 1 cup cream until thick, sweeten with pow- 
dered sugar, add half cup chopped pineapple. Spread between and on 
top of any plain white cake which is baked im layers. 


Almond !tcing—Onc lb. shelled almonds ground, yolks of 6 eggs, 
butter size of an egg. Flavor with almond and add enough sugar to 
ao on) 


make a paste. 
MRS. J. EK. BAKER, 
iy 
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Dewey Icing—One cup icing sugar, butter size of walnut, mix to a 


cream, white of 1 egg. 
MRS. E. DEAGLE. 


Lemon Filling—Grate rind of 1 lemon, use juice and pulp, 1% cups 
sugar, 2 eggs, 1 teaspoon of butter. Cook gently at the back of the stove 


until it thickens. 
H.. GERTRUDE VERITY. 


Date Filling—T'wo cups brown sugar, 1 cup dates, stoned and chop- 
ped fine. Add enough water to dissolve. Cook for about 30 minutes. 
MRS. A. J. SMITH. 


_ Lemon Honey Filling—One cup granulated sugar, grated rind and 
juice of 1 lemon, yolks of 2 eggs, 1 tablespoon butter. Put in double 
boiler. Cook until clear and thick, stirring constantly. 


MRS. HARRY BOND. 


_ Frosting without Eggs—One cup of white sugar, 5 tablespoons of 
milk. Boil until it threads, then beat until cold. 


MRS. E. J. DICK. 


Hard Sauce—Beat 1 cupful sugar and 4 cupful butter to a white 
cream; add whites of 2 eggs, beat a few minutes longer; tablespoonful 
vanilla and teaspoonful extract nutmeg; put on ice until needed. 


Vanilla Sauce—One-half cupful of sugar, 1 cupful of boiling water, 
™% tablespoon of corn starch, 1 teaspoon of vanilla and two teaspoonsful 
of butter. Blend the sugar and corn starch and pour slowly over it 
the boiling water. Let these boil for 5 minutes, stirring all the time, 
then add butter and vanilla. 


Caramel Filling—Put together over the fire 3¢ of a cup of cream, % 
a cup of sugar and a tablespoon of butter. Cook until it spins a thread, 
add to it 4 tablespoons of burnt sugar, or caramel, and a teaspoon of | 
vanilla. When it is cool, it may be used for either a filling or frosting. 


Brown Vanilla Sauce for Pudding—Three cups of sugar, % cup of 
butter, brown together in pan, then add boiling water, thicken with 
corn starch and flavor with vanilla, a pinch of salt. 


MRS. BUTLER. 
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Bread Mixers Raisin Seeders 
Cherry Pitters Pea Shellers 
Vegetable Graters Cream Whips 
Pudding Moulds Jelly Moulds 


Pandora Cookin’ Ranges for Coal . 
‘Champion{Gas Range for Coal 


or Gas 


- i 183 Colborne Street | 
“ ce Branch Store: 430 Colborne St | 








See us before buying. We have the most complete line of | 
BICYCI.ES in Brantford at right prices. 


Bicycle Repairing and other Repairs in General. 
BASEBALL GOODS, FISHING TACKLE, Etc. 


Sporting Goods Store. 





80 Dalhousie St. 
















Lemon Butter for Tarts—Grate the rind and squeeze out the juice of 
1 large lemon into a small sauce pan; add 1 teacup of sugar and place 
on the stove until dissolved; turn in 2 well beaten eggs and cook slowly 
until thick enough. This makes a good filling for layer cake. 


MRS. R. W. MILBURN. 


Lemon Jelly—lour lemons grated, 1 lb. sugar, whites of 4 eggs and 
yolks of 6, 4% lb. butter. Boil altogether in double boiler until thick, 
stirring often. Excellent for tarts or layer cake. 


K. PEARCE. 


Boiled Frosting—One cup of sugar, % cup of cold water. Boil until 
it hairs. Beat into the whites of 2 eggs which have been weil beaten. 
Spread on cake and sprinkle with cocoanut. 


MRS. CLARK. 


““An’t please your honor’’ quoth the peasant 
This same dessert is very pleasant.” 


LIGHT DESSERTS. 


Snow Pudding—Three tablespoons cornstarch, 4 tablespoons cold 
Water, % cup sugar, juice of 1 lemon, 2 cups boiling water, whites of 
(2 eggs. Mix sugar, cold water and corn starch together until smooth, 

gradually add the boiling water and stir until it has boiled 5 minutes. 
Add the lemon juice, cool slightly and beat in the stiffly beaten whites. 
Pour into cold wet mould, and when firm turn them out and serve with 
soft custard. 


MRS. SYRIE. 


Snow Pudding—Two tablespoons of corn starch, dissolved in a little 
Water; juice of 2 lemons, 1 cup of sugar. Add a pint ofboiling water, 
or until stiff as nice starch; lastly whip in the whites of 3 eggs, beaten 
stiff. Then make a boiled custard of the yolks and pour over just before 
serving. 


MRS. M. EH, LONG, 
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Snow Custard—Half box gelatine, 3 eggs, 1 pint of milk, 2 cups 
sugar, juice of 1 lemon. Soak gelatine 1 hour in a cup of cold water, 
then add 1 pint of boiling water and % of the sugar and the lemon 
juice. Let it cool, then add the whites (beaten stiff) gradually, beat 
mixture for 1 hour. Make custard of remaining ingredients. 


MRS. C. VERITY. 


Lemon Custard—Cream % cup sugar and 1 tablespoon of butter to- 
gether; add 2 eggs well beaten, 1 cracker rolled fine, 2 cups milk and the 
grated rind and juice of 1 small lemon. Bake ¥4 hour in moderate oven. 


MRS. C. M. SMITH. 


Charlotte Russe—Half box gelatine, soak in ¥% pint cream 1 minute, 
set on fire and stir until dissolved, remove from fire and set where it 
will keep warm; then whip 1% pints cream, as fast as it whips up light 
3kim off into a sieve to drain and pour back what drains through into 
90wl to whip over again; after whipping cream set dish near ice to 
zseep cool while beating whites of 8 eggs very stiff. Beat in % cup 
gowdered sugar with the eggs, then gelatine, a little at a time, beating 


fapidly so that it will not be lumpy. Add vanilla to taste, gradually 


peating cream, mixing all thoroughly. Line a mold with sponge cake, 
split the cake, cut in 1 inch strips, fit over the bottom and sides of mould. 
7111 mould with cream and set away to harden. 


Tapioca Cream—Put 1 pint of milk and 2 tablespoons of corn starch 
n a double boiler, cook until the tapioca is soft, then stir in a little 
alt, 16 a cup of sugar and 1 egg, stir until it thickens, remove from 
ire and stir in 1 tablespoon of vanilla. 
MRS ii Bilal LO, 


Apple Trifle—One pound of apples boiled to a pulp with a little sugar, 
i sponge cakes, 2 eggs, 4% pint of milk, %’ ounce of sugar. Soak the 
takes well by putting the apple pulp over them, and make a custard 
vith the yolks of eggs, milk and sugar. When nearly cold put on top 
if cakes and apples. Whisk the whites of eggs and put on the top and 
prinkle with colored sugar. 


Grape Fritters—One heaping cup of flour, yolks of 2 eggs, 2 table- 
poons of salad oils or melted butter, pinch of spice and salt, ifs cup of 
vater. When mixed smoothly add the beaten whites. Dip little clusters 
f grapes in the batter and fry. Take up and lay on brown paper for 
-minute to free them from fat. Dust with powdered sugar and serve 
ither hot or cold as a dessert. 
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_!ce Cream—Break 2 eggs into 3 pints of pure cream, add 1 cup 
white sugar, 1 teaspoon vanilla and freeze. 


EK. GERTRUDE VERITY. 


Spanish Cream—One pint milk, % package gelatine dissolved in milk 
“ hour. Put in kettle, let scald but not boil; beat yolks of 3 eggs and 
1 cup sugar together stir in hot milk then take from fire and beat in 
the whites of eggs beaten very light, flavor with vanilla, pour in mould 
to cool, eat with cream. 


MRS. W. LANE. 


Pineapple Cream—To 1 pint of whipped and sweetened cream, add 
1 pint of pineapple fruit, % box of Cox’s gelatine dissolved in milk over 
teakettle. Beat altogether and set away in dish over night to stiffen. 


MRS. JAMES C. TAYLOR, Hamilton. 


JAMS AND JELLIES, 


Rhubard Jam—To every 10 Ibs. of Rhubarb add 10 Ibs. sugar, cut 
rhubarb into small dice and put in a crock, pour over it the syrup made 
_with as little water as possible and let stand all night. In the morning 
pour off the syrup, add 4 lemons and 1 oz. ginger crushed, let come to 
boil then add rhubarb and let simmer for an hour and a half. 


Pine-Apple—Six lbs. pineapple cut up, 2% Ibs. sugar 3 pints water. 
Boil sugar and water together five minutes, put in pine apple, let boil 
up and bottle. Do red currants the same way with less water. Get 


fruit early in season. 
MRS. J. E. BAKER. 


Grape JSelly—One small basket of grapes, stem and boil until the 
seeds come to the top, then press through colander to remove seeds and 
skins. One quart of juice, 1 quart of sugar, 1 teaspoon cloves, 1% tea- 
spoons cinnamon; let boil until thick like jelly. 


MRS. J. ROBERT. 


Orange marmalade—Three lbs. oranges and 3 lemons, 6 lbs. sugar, Y 
pints water. Pare fruit very thin and cut parings as fine as possible, 
then cut remainder of fruit into kettle with the 9 pints of water. Tie 
up the rind in a muslin bag, put in and boil all together 2 hours. Lift 
out the rind in bag, put the remainder through a cheese cloth bag; add 
sugar and rind to the liquor and boil 10 minutes. 


MRS. J. E. BAKER. 
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Orange marmalade—T'welve oranges, cut off tops and ends and take 
out seeds, cut, peel and pulp very fine; add 6 quarts of cold water and | 
let stand over night. In the morning boil 2 hours, then add 8 lbs.. 
granulated sugar and boil 2 hours more. If it jellies nicely remove from | 


the fire and add juice of 3 lemons. 


Peach Marmalade—Half peck peaches, half dozen oranges. Cut fruit. 
in fine pieces, boil for half hour and then add % lb. sugar to each Ib. | 
of fruit and boil until thick. 





Pear Marmalade—One basket pears, 4 lemons. Cut all up very fine, 
put on to boil with just enough wateh to cover, stew carefully until | 
quite soft, then measure; to a cupful of fruit, put a cup of sugar, add 
Ibottle preserved ginger, cut up fine; and boil slowly % hour or until } 


it jells. 
MRS. J. E. BAKER. 





Rhubarb Marmalade—Four dipperfuls of rhubarb, cut fine; 2 Ibs. figs, | 
3 dipperfuls white sugar, 1 cup water, yw lb. candied ginger, 10 cents 
worth candied orange peel, rind and juice of 1 lemon. Cut them all up, | 
with the exception of the lemon and orange peel, and let them stand over | 
night. Then boil 1 hour, adding the lemon and orange in the morning, | 
before putting on the stove. 





Pine-Apple Jelly—Take one package of Oliver’s concentrated jelly 
crystals, put the contents in a bowl, pour 1 cup of boiling water over it, 
1% a cup of sugar, drain off the juice of 1 jar of pine-apple, put 1 cupful | 
of the juice on it and bring to a boil, then add the pine-apple. Do not. 


use tin moulds. 
MRS. McGEARY. 


Red Currant Marmalade—Six lbs. red currants, }4 lb. raisins, 6 Ibs. | 
sugar, 6 oranges, 7% teaspoon mace, 1% teaspoon cinnamon. Boil the cur-_ 
rants and press through a sieve. Boil the yellow rind of oranges in a) 
little water and chop fine, chop the raisins and pulp of oranges and. boil | 
altogether till thick, #4 or % of an hour. One-half of yellow rind of 
oranges after boiled is sufficient. | 





Grapefruit Marmalade—Five grapefruits sliced, keep seeds, 3 lemons) 
quartered, 1 quart water to 1 pint fruit, 1 pint water on seeds, and let | 
stand over night. Next day boil slowly 1 hour and let stand over night. 
Next day add 1% lbs. sugar to each pint of fruit, add jelly from seeds | 
and boil slowly until jelly forms on spoon. | 
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_ Chip Pears—Hight lbs. pears, 8 Ibs. sugar, % lb. candied or preserved 
Singer, 4 lemons. Chip the pears slice ginger, and let boil together with 
the sugar 1 hour, slowly. Boil lemons whole in clear water until tender, 
then cut up in small pieces removing seeds, add to pears and boil i 
hour longer. 


Rhubarb Marmalade—Six oranges, 3 Ibs. rhubarb. boil oranges until 
quite tender, cook rhubarb until soft in about a cup of water that the 
oranges have been boiled in. Weigh all and add sugar pound for pound. 
Cook all these ingredients together for *% of an hour. 


Fruit Mixture—To those who are not fond of strawberries or with 
whom the berries do not agree, a fruit salad of bananas and strawberries 
in the proportion of 2 pounds of the first, or even more, to 1 of the 
second will make a delicious dish. Preserved strawberries will do quite 
as well as fresh. In preserving a mixture of rhubarb and pineapple, 6 
Ibs. of the one to one of the other and. % lb. of sugar to each lb. of 
fruit is excellent. Rhubarb may also be added to raspberries, thereby 
greatly improving the flavor and lessening the cost. In this there 
should be at least 4 lb. of sugar to 1 of the fruit mixture. Strawberries 
and gooseberries either green or just turning may be used together, 
using 3 quarts of strawberries to 1 of gooseberries. Equal parts of ripe 
gooseberries and ripe red currants form another excellent mixture for 
| preserves. Red raspberries and currants make a well known and favorite 
combination, using 2 quarts of raspberries to 1 of currants. 


Spiced Gooseberries—Five lbs. fruit, 4 lbs. sugar, 2 tablespoons cin- 
namon, | tablespoon of ground cloves, 1 pint vinegar. Boil slowly until 
thick. Currants, plums or cherries may be spiced in same way. 


“Sweets to the sweet.” 
CANDIES, 


Maple Cream—lI'wo cups yellow sugar, 1 cup sweet milk, butter the 
size of a walnut, 1 teaspoon vanilla. Boil altogether except vanilla for 
44 minutes, then add vanilla, take off stove and beat to a cream. Pour 
into a well buttered pie-plate and when nearly cold mark off into squares, 


IRENE CHURCH. 
Cream Dates—Cut the fruit open and put in a little cream for bon- 
bons, close up again and roll in icing sugar. 
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Gream for Bon-Bons—Three cups of white sugar, - cup of water. 
Boil until it drops from a spoon thick, take off the stove and add 1 


tablespoon of flavoring or grate in an orange or lemon, then stir in icing 
sugar until thick then put in shape and fill in dates. 


MRS. R. W. MILBURN. 


Fudge—Three cups of brown sugar, 8 tablespoons of milk. Boil 
together 9 minutes after it starts to boil, add _% pound of walnuts, piece 
of butter size of an egg, 1 teaspoon of vanilla. Beat until it thickens, 
then pour in buttered tins and cut in squares. 


MRS. W. McLAUGHLIN. 


Salted Almonds—Shell and blanch 1 lb. of almonds, dry well in a 
towel. Put into a large pan butter the size of a chestnut and when 
melted turn the almonds into it, stirring rapidly until every nut 1s 
shining with butter, then sprinkle over them a large cooking spoonful 
of salt, mixing so that every nut will be well coated with salt, then put 
the pan in the oven and let it remain shaking and stirring until the 
almonds are a light yellowish brown when they will be very crisp. 


MRS. HOSKIN. 


Turkish Delight—Soak a 1 oz. sheet of gelatine in % cup cold water 
for 2 hours. Put 1 lb. granulated sugar in a saucepan with % cup cold 
water, when at boiling point add gelatine and let simmer for 20 minutes. 
Have the grated rind and juice of 1 lemon and 1 orange, add to the 
mixture and strain in a pan wet with cold water, when firm cut in 


squares and roll in icing sugar. 
MRS. R. W. MILBURN. 


Maple Caramels—Make a rich maple syrup by boiling maple sugar 
with a little water. To 8 cupfuls of this syrup add 2 cupfuls of light 
brown sugar, 3 tablespoons of glucose, and }¢ cup boiling water. Stir 
altogether and boil until it will ‘thread’? when poured trom a spoon. 
Now add 1 cup rich sweet cream and % cup of butter. Let the mixture 
boil stirring all the time until done. AS soon as the candy will harden 
when dropped in cold water, remove from the fire and pour out upon & 
slab which has been sprinkled with a little water. Large plates will 
answer for this purpose. As soon as cold cut into caramels and wrap 
each in paraffin paper. 

Butter Scotech—One cup white sugar, 1 teaspoon molasses, 1 table- 
spoon vinegar, 2 tablespoons boiling water, % cup butter, 7% teaspoon 
vanilla. Boil all ingredients together except vanilla, until, when tried 
in cold water it wall become brittle. Add vanilla and turn in a well 


buttered pan. 
LULA CULP. 
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White, Pink and Brown Bulls Eyes—Make cream same as for bon- 
bons. When taken from: stove add 4 a cup of rolled walnuts and % a 
cup of rolled almonds. Roll pieces long and thin before quite cold, cut 
with scissors, first one way then the other. For pink add an eggspoon 
of cochineal when stirring in the cream in the bowl. For brown add 
2 tablespoons of melted chocolate when syrup is boiling. 


( 





French Cream—Whites of 2 eggs, 4% cup of cream beaten well, icing 


sugar enough to make a soft dough, 1 dessertspoon of flavoring. Knead 
and roll. This is another way ofmaking cream for bon-bons. 


Cocoanut Bars—Three cups of white sugar, 1 cup of cream, or 1 des- 
sertspoon of butter and 1 cup of milk, l-cup of good cocoanut, flavoring 
| to taste. Boil till it thickens, take off the stove and add 1 cup icing sugar, 
| stir well and pour into a pan lined with buttered paper. Next day turn 
| out and cut into bars. 


Yellow Candy—Three cups of white sugar, 1 cup of molasses, 4 cup 
|} of water, 44 cup of butter, 1 tablespoon of lemon flavoring, 1 eggspoon 
of cream of tartar, boil till thick and put on a buttered tin to cool, then 
pull to a nice yellow color, and put an tins to harden. Use icing sugar 
}as flour or butter your hands. 


No. 1 Maple Sugar—Four lbs. of common maple sugar. Put in a 
|saucepan in the oven to soften, then put on ton of stove and add a table- 
spoon of butter, 1 cup of cream or milk. Boil 10 minutes then take off 
the stove and stir icing sugar in till thick, then pour into a tin lined 
with buttered paper. Then next day turn out and cut or break. Chop- 
ped walnuts improve it, put in with the icing sugar. 


..No. 2 Maple Cream—Three cups of brown sugar, 1 tablespoon of 
butter, 1 tablespoon of vanilla flavoring, ¥4 cup of water, boil 10 minutes 
or until it thickens. Take off the stove and add a cup of cream, stir 
icing sugar in until thick, then put in a tin lined with buttered paper. 
Better if left a day before turning out to cut. If you find that at any 
time your cream candy or maple cream is too hard, heat it in the oven, 
then add a little more cream or milk stirring well, if too soft add more 


icing sugar. : 


Date Creams—lour cups of granulated sugar, % cup of water, boil 
for 10 minutes, then beat until it is creamy, flavor to suit taste. This 
will fill about 2 Ibs. of dates. Pit them before filling with the cream, 
then roll in sugar. 

MRS. CLARK. 
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MISCELLANEOUS. 


Housekeepers Table of Weights and Measures. 


Four teaspoonfuls equal one tablespoonful of liquid. 

Four tablespoonfuls equal one wineglassful or half a gill. 

Two wineglassfuls equal ane gill or half a cup. 

Two gills equal one coffeecupful or sixteen tablespoontfuls. 

Two coffeecupfuls equal one pint. 

Two tablespoonfuls equal one ounce, liquid. 

One tablespoonful of salt equals one ounce. 

Sixteen ounces equal one pound or a pint of liquid. 

Four coffeecupfuls of sifted flour equals one pound. 

Hight or ten ordinary sized eggs equals one pound. 

One pint of sugar equals one pound, (white granulated.) 

Two coffeecupfuls of powdered sugar equals one pound. 

One coffeecupful of cold butter pressed down, is one-half pound. 
One. tablespoonful of soft butter, well rounded, equalo one ounce. 
An ordinary tumblerful equals one coffeecupful or half a pint. 
One pint of finely chopped meat, packed solidly, equals one pound. 





Javelle Water—T'wo lbs. washing soda, 2 quarts boiling water, % 
pound of chloride of lime. Put soda into an agate kettle, add the boiling | 
water and boil ten to fifteen minutes, or just until the coda is all dis- 
solved; stir in chloride of lime with a wooden stick, breaking all the | 
lumps. Leave to settle and pour off into glass bottles. This makes a | 
very strong solution. 


For whitening clothes use 1 cup of javelle water to one pail of water. 
Let the clothes soak in this till white, but not longer than one-half hour. 
Rinse well in clean water, or water with a little ammonia in it. 


For removing stains use about 2 teaspoons to 3 or 4 cups of water. 
The action is faster if hot water is used. Dip stained part in and out and 
rub gently with fingers. If a strong solution is used on fine material it 
is well to neutralize by rinsing in ammonia and water or by pouring a | 
few drops of ammonia on the spot. Javelle water can be used only on | 
white goods as it will remove colors. It should be tightly corked and 


kept in a dark place. 


For Keeping Eggs—One cup lime, 2 cups salt, 3 gallons of water. 


90 








To Cure Chilblains—Take a basin of very hot water, dissolve a heap- 
ing handful of washing soda in it, immerse the feet and if too hot, draw 
out for a moment until it can be borne, then sit for fifteen minutes with 
the feet in water. Have ready a pair of warm woollen stockings, draw 
on and pile into bed. 


Cleansing Fuid—For removing grease ean es three ounces 
castile soap in one quart warm water, add 2 ounces ether, 4 ounces am- 
monia, 1 ounce each glycerine and alcohol, use a dessertspoonful to a cup 
of warm water, rub soiled part thoroughly with sponge, then rinse with 
clean water. MRS. J. E. BAKER. 


Furniture Polish—One cup boiled oil, 1 cup turpentine, 1 cup vine- 
gar, shake well, apply with soft muslin and polish with a fresh piece of 
muslin. MRS. J. E. BAKER. 





Cotton batting securely tied over the tops of jars, will make them 
absolutely air tight. Any ordinary jar can be used for canned fruit, and 
at the end of two years the fruit will be sound if the corks are protected 


in this way. 


Cleaning Laces, Silks, Etc.—Take equal quantities of salt and flour, 
mix well together and lightly rub in the soiled article, when clean, shake 
| free of the powder. 


i Put two or three bricks in the oven and let them heat thoroughly. 
| Then bake the bread or cake upon them. Or when baking ginger bread 

or loaf cake, instead of going to the trouble of putting paper on the bot- 
tom of the pan, put the cake in the greased pan and then put it in a 
larger uncovered roasting pan, and the cake never will be burned at the 


| bottom. 


That salt fish are quickest and best freshened by soaking in sour milk. 
That cold rain water and soap will remove machine grease from wash- 
able fabrics. 


_ That fresh meat beginning to sour will sweeten if placed out of doors 
| in the cool air over night. 


That milk which has changed may be sweetened or rendered fit for 
use again by stirring in a little soda. 


_ That a tablespoonful of turpentine, boiled with your white clothes, 
will greatly aid the whitening. 


That boiled starch is much improved by the addition of sperm or salt, 
or both, or a little gum arabic dissolved. 


That thoroughly wetting the hair once or twice a month with a 
solution of salt and water will keep it from falling out. 
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That salt will curdle new milk, hence in preparing porridge, gravies, 
ete., salt should not be added until the dish is prepared. 


That kerosene will soften boots and shoes that have been hardened by 
water, and will render them as pliable as new. 


Koumiss—One quart of fresh milk, a quarter of a compressed yeast 
cake, one tablespoonful of sugar syrup. Make the syrup by covering one 
tablespoonful of granulated sugar with water, and boiling a few minutes 
until clear. Dissolve the yeast cake in warm water, put this and the 
syrup into the milk, and all into the bottle, shake well. 


Cork securely by driving the cork in well and tie it down with a 
strong string. Put it in a cool place, a temperature of 52 degrees is de- 
sirable, and let it remain for sixty hours, after that keep it in a refriger- 
ator. 


Boston Cream—A delicious drink—one and a half pounds of white 
sugar and a quart of boiling water, let it stand until cold, then add one 
and a half ounces of tartaric acid, one teaspoon of essence of lemon, and 
whites of two eggs beaten to a stiff froth, stir well and bottle until 
required, then if you wish to give this delicious drink what the small 
boys call fizz, add a tiny pinch of baking soda to each glass and stir. 


MRS. EH. RIDDOLLS. 


Grape Marmalade—Five lbs. of blue grapes, 5 lbs. suger, rind grated 
of 2 oranges and pulp of 4 oranges, 14 lb. shelled walnuts, chopped fine. 
Pulp grapes, put skins in one dish and pulp in another. LEoil skins 20 
minutes and remove from pulp. Boil oranges, nuts, grapes altogether 


20 minutes. 
MRS. ROWE. 


Lemon Sponge—Two and a half cups sweet milk, 1 cup water (cold), 
3 eggs, sugar to sweeten, 4 lemon, % package Knox’s gelatine dissolved 
in the milk, add yolks of eggs, sugar, pinch of salt, put on stove and 
stir until it begins to set, but be careful not to let boil, remove from 
stove, stir in the beaten whites of eggs and add the juice of lemon last. 


Mould, and when set turn out. 
MRS. M. A. HOWELL. 


Pickled Beans—One peck of butter beans, cut in ¥% inch lengths, cook 
v% hour in weak salt and water, then drain. Take 3 pints cider vinegar, 
3 lbs. granulated sugar, 1 cup of Keen’s mustard, 1 cup of flour, 2 table- 
spoons of celery seed, | large tablespoon of turmeric. Mix to a batter, 
with some cold vinegar, then stir into the boiling vinegar and cook, 


then add the beans and can up. 
MRS. M. A. HOWELL. 
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$2a Foam Candy—For sea foam candy cook 8 cupfuls of light brown 
sugar, a cuplul cf water and a tablespoonful of vinegar until the syrup 
forms a hard ball when dropped into cold water. Pour it slowly over the 
stiffly beaten whites of 2 eggs, beating continually until the candy is 
stiff enough to hold its shape, then work in % a cupful of chopped nuts 
and }¢ a teaspoonful-of vanilla. Drop in small pieces on waxed paper. 


MRS. A. H. BROWN. 


Imitiotion Caper Sauce—Cut cucumber pickles into tiny cubes with 
a sharp knife. do not chop them, ag the bits must be of uniform size. 
Drain perfectly dry and stir into hot drawn butter. Boil for 1 minute. 
Hat with fish or chops. 


Cream Sauce—The cream used to make this sauce must be 
strictly fresh. otherwise it would curdle. <A % pint of cream in a small 
saucepan and, when it boils, stir in a teaspoonful of flour previously 
mixed smooth with a little cold milk. Stir until it boils again, then add 
a little salt, but no pepper. Still stirring, add a tablespoonful of vinegar, 
and as soon as it has boiled remove the saucepan from the fire and put 
in the sauce a }y cupful of butter. Stir again until the butter is melted 
and serve immediately with boiled fish, vegetables or hard boiled eggs. 


J. H. KEARNEY, 1515 Columbus Avenue, Wilmette, Ill. 


Shampoo Tonie—A good shampoo tonic for the hair is made by melt- 
ing a small bar of castile soap in a quart of soft water, boiling down to 
a pint, cool and add a pint of bay rum, 30 grains of bisulphate ot 
quinine and a tablespoonful of borax. Keep in a glass jar and use in 
shampooing the hair. It will keep down ihe oiliness and act as a tonic. 
Use once a month or more often if necessary. Rub well into the scalp 
before wetting the hair, use about a wineglassful each time. 


MRS. J. EH. BAKER. 


Bran Cakes—T'wo cups of bran, 13% cups of flour, % cup of sugar, 
tablespoons of shortning, 1 egg, 1 teaspoon of soda, 1 teaspoon baking 
powder, add a few currants. Mix with buttermilk, have the batter soft 
enough to drop from spoon. Bake in gem pans. 


©) 
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Fudge Frosting—One and a half tablespoons of butter, %% cup of 
unsweetened cocoa, 1% cups of icing sugar, pinch of salt, &% cup of 
milk, 1 teaspoon of vanilla. ' Melt butter, add cocoa, sugar, salt and milk, 
heat to boiling point, then let boil about 8 minutes, remove from fire and 
beat until creamy, add vanilla and spread over cake. 


MRS. G. SIGMAN, 
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Eggs a la Creme—Onc-half teaspoon extract of beef, 6 eggs, 1 table- 
spoon butter, % pint of milk, 1 tablespoon flour, 7, teaspoon salt. Pepper 
to taste. Directions—Boil the eggs 15 minutes, remove the shells and cut 
them in halves crosswise, slice a little off the bottom to make them stand. 
Put the butter in a frying pan to melt, then add the flour and mix con- 
stantly until it boils, add the extract of beef (previously dissolved), salt 
and pepper. Stand the eggs on a heated platter, pour the sauce over and 
around them. Serve very hot. 

LULU M. SCOTT. 


Mock Turkey—Take a fresh unsalted ham, have your butcher take 
out the bone. Make a dressing as if for turkey, add 9 or 4 boiled eggs 
chopped fine (this is a great improvement), skewer the opening after 
filling with the dressing, cover any opening with a piece of white cotton, 
put in a double pan and bake (14 lb. ham) 5 hours. When done take 
from the pan, remove the rind very gently. This can be eaten hot or 


cold and is delicious. A smaller ham will do better for a small family. 


MRS. J. HE. BAKER. 


Tomato Meat Pie—Cover the bottom of a pudding dish with bread 
crumbs, then make a layer of cold meat chopped fine and a layer of 
tomatoes sliced and seasoned with salt, pepper and butter. Repeat until 
the dish is full having bread crumbs for the top, dot bits of butter over 
it and bake in a slow oven. 


MRS. A. H. BROWN. 


Mock Rabbit—One lb. round steak, 7% lb. sausage meat, 3 slices of 
bread moistened with water, 1 egg, 1 onion, % ib. of salt pork, pepper and 
salt. Chop the steak and chop onions, and cook without browning in 
fat tried out from a small portion of the pork, add bread after pressing 
water from it and cook for a few minutes. When cool mix all the 
ingredients and form into a long round roll, lay the rest of the pork, 


cut in thin slices on top and bake for 40 minutes in a hot oven. 


MRS. A. H. BROWN. 


Lemon Pudding—Three cups of boiling water, 3 dessertspoons corn 
starch, 3{ cup sugar, juice of 2 lemons. Mix lemon juice, corn starch 
and sugar together and stir into boiling water. When cooked add the 
beaten whites of 3 eggs. Set in a cool place. Sauce—One cup of milk, 
yolks of 8 eggs, “% cup of sugar. Cook in a double boiler until thick. 
plavor with vanilla. 


MRS. ROWE, 
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Baked Peach Pudding—Pcel and stone peaches and lay them in the 
bottom of the dish, strew over them a cup of sugar and let stand for an 
hour. Make a rich biscuit dough, adding more shortning than is needed 
for biscuit, roll into a sheet, handling as little as possible, and lay over 
the peaches. Put in the oven and bake covered for 15 minutes, then 
uncover and bake to a golden brown. Serve hot with a creamy butter 


sauce, 
MRS. A. H. BROWN. 


Raspberry Buns—Hight ounces flour, 3 ounces butter, 8 ounces 
sugar, pinch of salt, 1 large teagpconful of baking powder, 1 egg and a 
little milk. Rub the butter into the flour until it becomes as fine as 
breadcrumbs, add the other ingredients, make into a stiff paste with 
the egg and milk, form into little balls, make a hole in the middle of each 
ball, put a little raspberry jam into the holes. Place the buns on a well 
greased tin and bake in a quick oven for 10 or 15 minutes. 


MRS, FLEMING. 


| Quick Biscuit—One quart of flour, 2 heaping tablespoons of lard, 2 
|} cups sweet milk, 1 teaspoonful of soda, 2 teaspoonfuls of cream of tartar, 
|1 saltspoon of salt. Rub the soda and cream of tartar into the flour and 
silt all together before they are wet, then put in the salt and next the 
lard, rubbed into the prepared flour quickly and lightly, lastly pour in 
}the milk. Work out the dough rapidly, kneading with as few strokes 


/as possible. 
\a MRS. A. H. BROWN. 


Cocoanut Buns—Two cups flour, % cup butter, % eupwsugar,| lL tea- 
spooniul baking powder, 1 egg, % cup cocoanut, salt, milk to make stiff. 
batter. Place in small pieces on pan, brush top with milk, sprinkle with 
cocoanut. Bake in hot oven for 15 minutes. 


Boston Brown Bread—One cup cornmeal, 2 cups Graham flour, 1 
cup ravins (chopped), 4 tablespoons New Orleans molasses, 1 teaspoon 
Salt, 1 teaspoon soda, 1 pint milk. Half fill greased baking powder can, 


cover and steam 2% hours. Remove the cover and stand in the oven 


10 minutes. Good hot or cold. 
MRS. J. E. BAKER. 
_ French Pie—Make a good pie crust, roll thin, cut round, the size of 
a jelly cake, and bake. Spread raspberry jam between each layer. To 


decorate the top beat white of 1 egg well, and sweeten, put a spoonful 
x the egg and a spoonful of jam until the top 1s covered, then brown 


in the oven, 
MRS. G. ABERNETHY, 
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Pumpkin Pie—Materials for 3 pies: 5 eggs, 1% cups sugar, 3 cups 
stewed or canned pumpkin, 1% teaspoons ginger, 1% teaspoons cinnamon, 
1% teaspoon cloves, pinch of salt, 2 tablespoons melted butter, sufficient 
milk to make a quantity for 3 pies. Preparation: beat the eggs, add 
sugar, pumpkin, spices, salt and butter. Beat thoroughly, then add the 


milk, mix well and bake in a raw crust, in a moderately hot oven for 
30 minutes of more. 
MRS. C22 SCOTT. 


Dainty Sandwiches—slices of brown and white bread, chopped wal- 
ruts and olives blended with a little cream cheese and soften with may- 
onnaise. Cut sandwiches with a fancy cookie cutter in alternate layers. 


MRS. BROWN. 


Date and Chease Sandwiches—Are novel and delicious. Cut rounds 
from thin slices of buttered bread, spreading half with chopped dates 
and the remainder with cream cheese to which a few chopped walnuts 
have been added. Make into sandwiches, using a Slice of each kind, and 
serve with stuffed olives. 


Fruit Sandwiches—Chop 1 lb. each of raisins, figs and dates, mix, 
and over the mixture pour a wine glass of orange Juice and spread be- 
tween thin slices of buttered bread. 


Celery Soup with Rice—Boil 2, heads of celery, chopped with a teacup- 
ful of rice in 8 pints of milk, when quite tender, press through a sieve 
with a wooden spoon, and season with salt and pepper, adding more 
milk if wanted thinner. Return to the fire to heat. 

MRS. FORRESTER. 
Bean Soup—Materials: 2 cups beans, 2 qts. cold water, 1 small onion, 
1 or 2 cups of milk, 1 teaspoon sugar, y teaspoon baking soda, salt to 
taste. Preparation: place the beans, onion and water in a good size 
sauce pan and boil about 5 hours or until soft. Rub through a colander. 
Replace over the fire and add the milk, sugar, salt and soda. Let it 
boil for a few minutes and serve hot. 


MRS. OC. T. SCOTT. 


Duchess Soun—Place 1 avart of milk in a double boiler on stove. 
Add 1 slice each of onion and carrot, simmer gently 74 hour, strain, 
return to fire and add 1 tablespoonful of butter, blended with 1 table- 
spoonful of flour, % teaspoonful of salt and dash of pepper. Cook Just 
4 minute, remove from fire and pour over 1 well beaten egg. Serve 
at. once. 

AT RSA, Bie BROWN 

Substitute for Eggs-—When eggs are scarce and a recipe calls for 


more than 1 egg, use a-tablespoonful of corn starch im its place. 


MRS. J. J. MILLER, 3022 Racine Avenue, 
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_ Dried Apple Sauce Cake—One cup sour milk, 134 cups brown sugar, 
“% cup butter, 2 eggs, 1% teaspoons soda, 3/ teaspoon each of cinnamon, 
| cloves and nutmeg, 3 cups flour, 8 cups dried apples cut in small pieces 
-and packed tight in cup, cooked with 2 cups brown sugar. Put apples 
/in last. This makes a very large cake, very good. : 


MRS. GEO. A. SIGMAN. 


Devil's Cake—One egg, l:-cup sugar, 1 tablespoon butter, cup 
F cocoa, mix all together with cup boiling water, % cup sour milk, 1% 
| cups flour, 1 teaspoon soda, 1 teaspoon vanilla. 


MRS. G. SIGMAN. 


Fudge Cake—One cup sugar, % cup butter, 3 eggs, 1 cup milk, 244 
j cups flour, 1 teaspoon baking powder, #4 cup chocolate, cup English 
walnuts broken coarsely. Cream butter and sugar together, add milk, 
then stir in the flour with baking powder, then the chocolate which has 
ibeen dissolved by putting in cup over hot water, add nuts, then eggs 
iwhich have been beaten separately. 


MRS. G. SIGMAN. 
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Boiled Fruit Cake—One cup coffee or water, 1 cup sugar, % cup 
lard, 1 teaspoonful cloves, cinnamon, 1 cup each raisins and currants, 
4 teaspoonful salt. Put all on stove and boil for 8 minutes. When 
ukewarm add 2 cups flour with 1 teaspoonful soda, flavor. Bake in a 
oderate oven. 

I! MRS. NESS. 

| Recipe for Quickly Made Cake—Take the whites of 2 eggs, put in a 
cup and add melted butter enough to half. fill the cup (about a table- 
Spoonful), then fill cup with sweet milk. Have 174 cups of flour and % 
mp white sugar in a dish, then pour in contents of cup and stir until 
horoughly mixed, then last of all sprinkle in 2 teaspoons of baking 
dowder and mix well and put in pan. 


MRS. WES. SNELL, Exeter. 


Tea Scones—Sift a quart of flour 8 times with 2 teaspoons of baking 
mwder and 1 of salt. Chop into this a tablespoon of butter and a table- 
oon of lard. Mix in a bowl with wooden spoon, adding about 8 cupfuls 
lf milk, or enough to make a stiff dough. Turn on the board and roll 
mth swift, light strokes, into a sheet ”% an inch thick. Cut into rounds 
with a biscuit-cutter. Bake on a soapstone griddle, turning so as to 
rown both sides. Split and butter while hot. 
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Graham Nut Bread—Three cups graham flour, 7 cup white flour, 
teaspoonful salt, 3 téaspoonfuls baking powder. Sift 3 times, then add 
7% cups milk, % cup raisins, cup chopped nut meats. Mix well and 
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Potato Cakes—Two quarts of potato mashed fine, °{ of cup of suct 
chopped fine, 3¢ pound of flour and a little salt; mix with milk enough 


to roll out nicely; roll % an inch thick and bake a light brown in a hot 
oven. Serve hot with butter. 


Dumplings—Into a pint of flour sift a heaping tablespoon of baking 
powder and % teaspoon of salt, sifting the flour twice. Now rub in a 
tablespoon of shortning and wet with enough milk to make a dough that 
can be rolled out. Roll and cut into rounds and drop into the boiling 
gravy or soup. They should be done in 10 minutes. 


MRS. DOBSON. 


Shredded Wheat Biscuit with Strawberries—Prepare berries as for 
ordinary serving. Warm biscuit in oven before using. Cut or crush 
oblong cavity in top of biscuit to form basket. Fill the cavity with 
berries and serve with cream or milk. Swecten to taste. Peaches, 
blackberries, raspberries, blueberries, pineapple, bananas and other fruit. 


fresh or preserved, can be served with Shredded Wheat Biscuit in the 
same way. 


Shredded Wheat Biscuit for Breakfast—Warm the biscuit in the oven 
to restore crispness (dont burn), pour hot milk over it, dripping the milk 
over it until the shreds are swollen, then pour a little cream over the top 


of the biscuit. Or, serve with cold milk or cream, according to individ- 
ual taste. 


Bran Muffins—Sift a % pint of flour after adding to it a saltspoonful 
of salt and a level teaspoonful of soda, to this add a pint of bran, a 
cupful and a half of thick, sour milk, with a % cupful of butter, nearly 
melted, and 8 teaspoonfuls of molasses; beat all well together and bake | 
in hot, well greased gem pans for 35 minutes. These are good for the 
mildday meal, where children come home hungry, as they may be broken 
open and buttered while hot, and are nourishing and wholesome. 


MRS. J. THORN. 


Queen Muffins—One-fourth cup of butter, % cup of sugar, 1 egg, 
*, cup of milk (scant), 1% cups of flour, 244 teaspoons of baking powder. ~ 
Cream the butter, add the sugar and egg well beaten, sift baking powder 
with flour and add to first mixture, alternating with milk. Bake in 
buttered tin gem pans 25 minutes. 


Baking Powder Biscuit—Sift together a quart of flour, 2 rounded 
teaspoonfuls of baking powder and « teaspoonful of salt. When well- 
mixed stir in a heaping teaspoonful of shortening, working it in until 
well blended. Add enough milk or water to make a soft dough, roll out 
upon a floured board, cut mto rounds and bake. 
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Whole Wheat Bread—Into 2 cups of fresh milk stir a pint of boiling 
water and a teaspoonful each of salt and sugar. When blood warm add 
@ yeast cake that has been dissolved in a gill of lukewarm water. Mix 
well and stir in a quart of whole wheat flour, or enough to make a good 
batter. Beat hard for a few minutes, then add enough whole wheat 
flour to make a dough that can be handled easily. Knead for 10 minutes 
and set in a warm place to rise for 3 hours. Knead again, make into 
loaves and set these to rise. When light bake. 


gredients, rub in the butter with the tips of the fingers, add the milk 
gradually, cutting with a knife to a soft dough. Turn the dough on a 
floured board and roll into a rectangular sheet about % inch in thickness. 
Brush over the sheet of dough with melted butter, then sprinkle with 
the cinnamon and chopped raisins. Roll up the dough compactly and 
cut the roll in pieces an inch in thickness. These are delicious. 


Date Bread—T'wo cups of buttermilk, 3% cups graham flour, #4 cup 
of cornmeal, 2 eggs, 1 teaspoon of granulated sugar, 1 cup of molasses, 
1 teaspoon of soda, a little salt, 1 pound of chopped dates sprinkled with 
the % cup of graham flour, 4% cup of chopped walnuts. This makes 2 
loaves. Have oven quite hot at first, then decrease the heat. It improves 
the baking to set the bread in hot water for the first 44 hour. Put hot 
Water in a dripping pan and set loaves in it. After “, hour take away 
pan with water and bake A, hour longer, making 1 hour in all for baking. 


Sour Cream Pie—The beaten yolks of 4 eggs, 1 cup of sugar, 1 cup 
of chopped raisins. 1 cup of sour cream, 34 teaspoon of cloves. Cook 
until thick in a double boiler, fill a baked pie shell, cover with meringue 
and brown slightly. 


MRS. MATHESON.. 


| Carrot Pie—One cupful cooked carrots mashed fine, 34 cupful of 
sugar, 4 eggs, 1 pint of milk, 2 tablespoonfuls of molasses, 34 teaspoonful 
|of ginger, % teaspoonful of cinnamon. Bake in 1 crust. 


Pineapple Pie with Meringue—Grate a large pineapple; mix with it 
12 cupfuls of sugar, the well-beaten yolks of 3 eggs, 2 tablespoonfuls of 
corn starch and 1 cupfuls of cream. Bake in a rich crust; make a 
meringue of the whites of the eggs and 6 tablespoonfuls of sugar; flavor 
it with pineapple extract and bake in a slow oven until a delicate brown, 
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Caramel Pie—line your pie pan with a rich crust and bake. Filling— 
One pint sweet milk, 1 cup brown sugar, yolks of 2 eggs, 1 heaping table- 
spoonful flour, 1 teaspoonful vanilla, smal! piece butter. Scald milk and 
sugar together, then add the beaten yolks of the eggs mixed with the 
flour and enough cold milk to make a smooth paste. Soon as it thickens 
remove from fire and add butter and vanilla. Beat the whites of eggs 
stiff, add a little sugar and vanilla and spread over pie and brown. 


Cocoanut Custard Pie—For cocoanut custard pie make a rich pie 
paste and line a pie pan. Beat 1 egg and % of a cup of sugar together 
until light, add 24 a pint of milk, 4% of a nutmeg grated and % cup of 
erated cocoanut. Fill the nan with the mixture and bake in a quick 
oven for 30 minutes. 


Peach Custard Pie—Make a custard as for an ordinary custard_pie. 
Dot the crust with slices of peaches sprinkled with flour and sugar. Pour 
over these veach slices the custard and bake in the usual way, with only 
l crust. To give the pie an extra dainty touch, allow it to cool and spreat 
thickly with sweet cream beaten to a stiff froth and slightly sweetened. 


Pie Crust—Follow the following recipe and pie crust will be delicious. 
One cup of lard, 24 cup of cold water, pinch of salt and pinch of baking 
powder. Sift in enough flour to make a soft batter and beat until white. 
Add sufficient flour to roll easily. This is enough for 2 pies. 


Polish Beets—Five or 6 beets, cooked, 1 tablespoon butter, 1 teaspoon - 
flour, 1 onion, 2 or 3 tablespoons of vinegar, 1 cup of milk. Chop beets 
and onions very fine, then add flour butter and vinegar, and last the milk. 
Put on the stove and let simmer for Js hour, pepper and salt to taste. 


MISS HAZLEHURST. 


Macaroni Cheese—One pint milk, 6 sticks macaroni, 6 crackers, % 
lb. old cheese, salt, butter. Break macaroni in small pieces, soak until 
soft. Pour hot water on crackers, add to the macaroni. Break the 
cheese in small pieces, add salt, pour milk over all, then put pieces of 
butter on top. Cook slowly for % hour, adding more milk if necessary, 


to keep it moist. 
MRS. NESS. - 
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Potato Croguettes—Mix 4 cups hot mashed potatoes and 2 tablesponns 
sweet cream together, whipping until light, then when slightly cool, 
season with salt and pepper and beat in the beaten yolks of 2 eggs. Shape 
into cakes. dip in the beaten whites of the eggs, then in fine bread 
crumbs and fry. 

MRS. WM. RIDDLE. 
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scalloped Potatoes—Slice raw potatoes very thin. Put a layer in 
baking dish, season with pepper, salt and bits of butter, then another 
layer of potatoes and seasoning until dish is full, then put in enough milk 
to come a little more than half way to the top, put into oven and bake. 
Cream Cabbage—Yolks of Y eggs, % cup of sugar, % cup of vinegar, 
butter the size of an egg, salt, a tittle cayenne pepper. Put the mixture 
In a saucepan and stir until it bous, then stir in 1 cup of cream or rich 
milk, let it boil again, then pour over cabbage while hot and serve. 
MISS BESSIE RUSTON. 
Escailoped Corn—Take 4 a can of corn, 6 large crackers broken up, 
2 cupfuls of milk, salt and pepper to taste, and a teaspoonful of butter. 
Mix all together, pour into a buttered baking dish and bake 20 minutes. 
This is a delicious dish and will be sufficient for a family of 3 or 4. 
MRS. MATILDA BARRACK. 


Creamed Celery—Use all pieces of celery which do not look inviting 
for the table; wash clean, remove leaves and all rusty looking places, 
cut into % inch pieces and boil in salted water 1 hour. Allow water to 
cook away some, and then to it add milk enough to cover the celery, 
and thicken with butter and flour rubbed together. 

Tomato Rarebit—To 4% tablespoons of flour, 44 teaspoon salt, & tea- 
spoon each of pepper and mustard. Bub tilf smooth and make thick 
sauce with 1 cup milk. Have ready 1 cup cooked, strained tomatoes, into 
which is stirred 4 teaspoon soda. Add tomatoes to the sauce, 2 eggs 
slightly beaten and 2 cups grated American cheese, 

American Chop Suey—Put 1 cupful of onions, fried until brown, 1 
cupful of celery cut in 2-ineh pieces and then shredded and stewed in 
vegetable stock for }¢ hour, 1 cupful of fried mushrooms and 2 cupfuls 
of boiled rice in a saucepan with a cupful of thin brown sauce. Let alli 
heat together for 10 minutes and season with salt and pepper. 

Potato Dumplings—Take 1 egg well beaten, 1 pint of sweet milk, a 
cupful of mashed potatoes, hot and seasoned, a small lump of butter and 
enough flour to make a stiff batter. When nearly all the flour is used, 
add 2 scant teaspoonfuls of baking powder and work ag lightly as pos- 
sible. Drop in small lumps into boiling gravy and cook for 20 minutes. 
These will help out nicely a dinner that threatens to be rather scanty. 


Succotash—Cut the corn from % dozen large ears of tender sweet corn 
and put the cobs in a kettle, breaking them in two if they are too large 
to be laid down. Pour a pint of water over the cobs, cover closely and 
let the cobs cook }g an hour to ‘extract their flavor, then strain off the 
water. Measure the corn cut from the cob and prepare an equal quantity 
of shelled lima beans. Put the beans in the saucepan with the liquor 
from the corn cobs and add enough milk to cover. Cook until they can 
be easily pierced with a fork, add the corn, cook 8 minutes, season with 
salt, pepper, plenty of butter, and, if liked, a little sugar. Stir a A 
teaspoontul of flour in a cup of cream and after the corn has cooked its 
allotted time, stir it into the succotash ; cook just a moment, then serve. 
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Potatoes Au Gratin—Potatoes au gratin are made by putting 2, table- 
spoonfuls of butter into a frying pan to melt; when melted add 1 table 
spoonful of flour and mix until smooth. Add 44 pint of meat stock, % 
pint of cream (all cream may be used in place of stock), and stir con- 
stantly until it boils. Take from the fire and add 4 heaping tablespoonfuls 
of grated cheese, the yolks of 4 eggs well beaten, salt and cayenne pepper 
to taste. Slice 6 cold boiled potatoes. Put a layer of sauce on the bottom 
of the pan, then a layer of potatoes, and so on. The top layer should be 
of the sauce. Sprinkle rolled bread crumbs over the top and place in a 
quick oven 10 minutes to brown. Serve in the baking dish. 


Potato Souffle—Properly made and promptly served, a potato souffle 
is a delight to both eyes and palate. Boil and peel 4 rather large mealy 
potatoes, then pass through a ricer and beat into them ¥% cupful hot 
milk, 1 tablespoonful of butter and salt and white pepper to season. 
Beat to a cream, then add, 1 at a time, the yolks of 4 eggs and beat the 
whole until very light. Whip the whites of the eggs stiff, fold into the 
creamy mass and turn into a buttered baking dish, leaving ample room 
for souffle to rise. Bake 20 minutes in a hot oven and serve at once 
without redishing. 


Green Peas with Sponge Balls—Shell and wash peas, put on in boil- 
ing water, to which add 1 tablespoon of sugar and 1 tablespoon of minced 
parsley. When nearly done add salt, pepper and butter to taste. Have 
plenty of water on the peas and about 10 minutes before serving add the 
following: ‘To make the sponge balls take 1 cup of milk and % teaspoon 
of salt. When boiling stir in 1 cup of flour. Stir until smooth, then 
remove from fire and beat in 1 teaspoonful of butter. When this ‘batter 
is cool beat in 2 eggs, 1 at a time, until thoroughly beaten in; drop by 
spoonfuls in the boiling peas. This is an old German recipe and delicious. 


MRS. F. W. REINOLD. 


Divinity Fudge—I'wo cups granulated sugar, 1 scant cup milk, 1 level 
tablespoon of butter, 1 heaping tablespoon of Baker’s cocoa, nuts if 
desired. Mix sugar, milk and butter and let come to a boil ‘and then 
add cocoa. Boil until it forms a soft ball when tried in cold water. Stir 
occasionally to prevent scorching. When cooked take from fire and beat 
to a cream. Add nuts when about half beaten. Pour into a buttered 
pan and do not cut until cold. 


IRENE CHURCH. 


Molasses Puff—-One cup molasses and }4 teaspoon soda. Butter a 
smooth granite saucepan_and boil the molasses until it is brittle when 
dropped in cold water. Remove from fire and beat in the soda and pour 
at once on a buttered pan. 

MRS. SNIDER. 
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Peanut Brittle—One cup Sugar, % cup peanuts, chopped. Melt the 
sugar in a frying pan, stirring constantly. When the sugar is a light 
golden brown stir in the chopped peanuts and pour out at once in a thin 
layer in a tin pan. Any other nuts may be used or shredded cocoanut 


may be substituted. 
MRS. SNIDER. 


Maple Pecan Candy—Two cupfuls of sugar, 1 cup of cream or milk. 
butter as large as a walnut. Cook until it begins to boil, add 34 of a cup 
of maple syrup. Cook 10 minutes. Remove from stove and add % cupful 
of pecans. Beat until almost cold; then make into patties and put them 
on a buttered tin. 


Fondant—One cup granulated sugar, “ teaspoon of cream of tartar, % 
cup of hot water. Put ingredients into a smooth saucepan. Stir until 
the sugar is dissolved, then remove the spoon. Heat gradually to boiling 
point, and boil steadily till it threads from a fork; remove from fire, and 
let stand a minute; then pour slowly on a slightly oiled platter; allow 
it to stand undisturbed until a dent can be made in centre of the surface, 
then=beat with a wooden fork until white and creamy, then knead with 
_ the hands until perfectly smooth; put into a glass, cover with oiled paper, 
_ and let stand for 24 hours. If during the boiling, crystalls form on the 
_ side of the saucepan, wipe off with a damp cloth. From this fondant 
all kinds of cream candies may be made, such as cream chocolates, by 
mixing unsweetened chocolate and vanilla with some of the fondant : 
creain almonds, creamed grapes, walnut creams, nut bar, ete. 


Moiasses Taffy—Two cups of black molasses, 4% cup butter, 4% cup 
» vinegar, 1 cup brown sugar. Boil until it hardens in water, add 1 tea- 
spoon of baking soda dissolved in tablespoon of boiling water, and when 

_ partly cool, pull until light brown. 


Plain Taffy—TIwo cups brown sugar, cup of butter, 24 cup of water. 
_ Add chopped walnuts and pull. 


White Taffy—Two cups of white sugar, | tablespoon of vinegar, 
cup of butter. Boil until brittle in cold water. Add juice of a lemon, 
-and pour into tins. Pull when partly cool. 


Divinity Candy—Iwo cups sugar, cup corn syrup, % cup cold 
water, whites of 2 eggs, walnuts and vanilla. Boil first 3 ingredients 
until it crisps in cold water. Beat eggs and pour syrup in slowly, beating 
until stiff. Drop on buttered tin and cut in squares. Add vanilla and 
walnuts. 


Baron Oiches | os dg. gy ves toa ee amdRY cihocolf toassgdc 


Peanut Sandwiches—Take brown skin from salted peanuts, chop fine 
and mix with salad dressing. Put between thin slices of buttered white 


bread. 
MRS. R. 
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Watercress Sandwiches—Season watercress with salt and pepper and 
a few drops of vinegar and chop coarsely. Mix with creamy cottage 
cheese and spread between thin slices of white bread. 


Lettuce and Onion Sandwiches—Lay on thin slices of bread the heart 
leaves of lettuce, sprinkle with minced onion, and wet with French salad 


dressing. 


Brown Bread Sandwiches—Spread and cut brown bread as for sand- 
wiches. Use finely chopped peanuts seasoned with salt, or grated cheese 
mixed with chopped English walnuts, seasoned with salt. 


Delicious Sandwiches—lor the brown bread sandwiches use Boston 
brown bread. For pimento sandwiches cut fine textured bread in thin 
slices and butter sparingly. Mix cream cheese with enough sweet cream 
to make into a soft paste. Chop the pimentos fine and mix through the 
cheese. Spread one piece of bread with the paste. On the other slice 
place a crisp lettuce leaf and press the two together. Cut in dainty 
shapes. A palatable chicken sandwich is made by ,mixing finely chopped 
chicken meat and a little celery with mayonnaise dressing. The chicken 
and celery should be chopped separately and the bread should be put 
together with a lettuce leaf. 


Vedette Sandwiches—Mix equal parts of grated Swiss cheese and ! 


chopped walnuts. Season with salt and pepper. Use brown bread well 
buttered. 


Scotch Lemon Cheese—One pound of granulated sugar, 4% pound 


sweet butter, 3 lemons, 4 eggs. Put butter and sugar in Jar, in pan of 


boiling water until it melts. Grate rind of 2 lemons, then add juice of — 
all 8, and the eggs well beaten. Stir continually until it thickens. Nice 


for sandwiches. <A recipe from Aberdeen, Scotland. 


MISS A. B. LOW. 


College Girl Sandwiches—Prepare dates, chop fine and mix with 


inarshinallows that have been heated until soft. Mix thoroughly and ~ 


use brown bread cut very thin. 


Aberdeen Sandwiches—Shred lettuce with a fork and season with 


salt, pepper and lemon juice. Lay between thinly sliced and buttered — 


rounds of bread. Press a thin slice of tomato on top of each sandwich. 


Orange Pudding—Take 4 oranges and slice them, removing seeds, 
then pour over this 1 cup of sugar. Make custard of 24 cups milk, 2 
teaspoons corn starch and yolks of 2 eggs. Pour this over the oranges. 
Beat whites, add a little sugar, spread on top and brown in oven. Serve 


cold, 
MRS. GEO. CHURCH. 
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Hard Sauce for Pudding—If possible use unsalted butter or butter 
from which the salt has been well washed, then add to it powdered sugar 
(not granulated). Beat 1 cup of butter until very creamy, then add 2 
cups of powdered sugar, then gradually the unbeaten whites of 2 eggs, 
‘4, cup of cream, any flavoring desired. Serve in a glass dish. This is 
nice without any pudding, but delicious with plum pudding, add a little 


wine if desired. 
MRS. MATHESON. 


Apple Pudding—Into 2 cups of sifted flour chop a tablespoon of butter, 
until it is like a coarse yellow powder. Make a batter of this with a 
teacup of milk and 3 beaten eggs. Have ready % dozen peeled and 
sliced apples, wiped dry, then dredge with flour. Stir these into. the 
batter and turn into a greased pudding mould. Boil for 2 hours. 


Swiss Pudding—One-half cup butter, % cup of flour, 2 cups milk, 
grated rind of 1 lemon, 5 eggs, % cup powdered sugar. Creain the butter. 
add flour gradually; scald milk with lemon rind, add to first mixture 
and cook 5 minutes in double boiler. Beat yolks of eggs until thick and 
lemon-colored, add sugar gradually and then add to cooked mixture; cool 
and cut and fold in whites of eggs beaten stiff. Turn into buttered mould, 
cover and steam 1% hours; while steaming, be sure water surrounds 
mould to half its depth, and never reaches a lower temperature than the 
boiling point. 


Boiled Prune Pudding—Stew a pound and a half of prunes; when 
cold remove the stones and cut each prune into 4 pieces. Into i, Cup Ol 
powdered suet stir 44 cup of powdered sugar, 2 beaten eggs. le aill of 
milk, 1 gill of the prune liquor, and a scant pint of flour, sifted with 
4, teaspoon of baking powder and a saltspoon of salt. Beat all thoroughly 
together and last of all add the quartered prunes, thoroughly dredged 
with flour. Turn into a greased pudding mould with a closely fitting 
top, and boil for 244 hours. Serve hot with hard sauce. , 


Buttermilk sauce for puddings or any dessert which lacks an acid, is 
far superior to sauce in which sweet milk is used. A delicious sauce is 
made of a cupful of boiling water and 1 cupful of sugar, % cupful of 
good buttermilk and butter the size of an egg. The same rule applies 


to custard with lemon flavoring. 


Cheese Pudding—Butter liberally the bottom and sides of an carthen- 
ware pudding bowl and place alternate layers of thinly sliced stale bread 
and fresh cheese. Season with salt and red pepper and add at the last a 
cup of milk and 2 beaten eggs. Bake for 30 minutes in a hot oven. 


Salmon Loaf—Drain the liquor from 1 can of salmon and gave for 
the sauce. Take 4 well beaten eggs, 4 spoonfuls of melted butter (not 
hot), % cup fine bread crumbs, season with salt, pepper and chopped 
parsley. Chop fish fine and beat in butter until smooth, beat the crumbs 
with the eggs and season before mixing. Put in a buttered mould and 


steam 1 hour. 
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Sauce for Loaf—One cup milk boiled, thicken with 1 tablespoon of 
corn starch, 1 tablespoon of butter in liquor of salmon and 1 raw egg 
beaten light, a little pepper and salt. Put egg in last. 

MRS. JOHN ROWH. 


Chicken Pudding—Cut up a young chicken into good sized pieces, 
put into a saucepan with enough water to cover and boil until tender, 
season with salt, pepper and celery salt. Place the chicken in’a weil 
buttered pudding dish, add 2 tablespoons of minced parsley, 2 hard 
boiled eggs sliced, teaspoon of onion juice and enough chicken broth to 
moisten. Pour over this the following batter: 2 eggs beaten light and 
mixed with 1 cup of milk, pinch of salt, 1 tavsespoon of melted butter, 
1 teaspoon of baking powder nuxed with 2% cups of sifted flour. Bake 1 


hour in_a moderate oven. 
MRS. MATHESON. 


Beetsteak and Bacon—One and a half lbs. round steak, ¥% lb. sliced 
side bacon. Put steak in pan, cover with sliced onions, then put on the 
bacon. Put into oven and cook for 20 minutes without a cover, then 
remove cover and add 1% cups water and let cook 1 hour or until ready 


to serve. 
MRS. RIDDOLLS. 


Shredded Wheat Oyster, Meat or Vegetable Patties—Cut oblong cavity 
in top of biscuit, remove top carefully and all inside shreds, forming a 
_ shell. Sprinkle with salt and pepper, put small pieces of butter in bottom, 
fill the shell with the drained, pickled and washed oysters. Season with 
additional salt and pepper. Replace top of biscuit over oysters, then bits 
of butter on top. Place in a covered pan and bake in a moderate oven. 
Pour oyster liquor or cream sauce over it. Shell fish, vegetables or meats 
may also be used. 


Shirred Eggs with Bacon—Cut 3¢ a dozen slices of bacon into tiny 
squares and broil in hot frying pan. Take out bacon and pour off nearly 
all the drippings, leaving about a teaspoonful. Into this pour 5 eggs 
slightly beaten, 33 cupful of milk and 1% teaspoonful of salt. Stir care- 
fully until thick, add the bits of bacon and serve. 

To Cook Round Beef Steak Tender—Take round beef steak and pound 
it well, then sprinkle with a sifter flour all over it, then pound the steak 
again so as to take all the flour through it, then put your frying pan on 
the stove with a good piece of butter until it is good and hot, then put in 
the steak and fry brown on both sides, then cover the steak with boiling 
water and put a cover on and simmer at the back.of the stove while the 
potatoes are cooking for dinner. 

Oyster cocktail—T'wo teaspoons horseradish, }4 teaspoon tobasco sauce, 
2 teaspoons vinegar, 4 teaspoons lemon juice, 3 teaspoons catsup. Mix 
well and pour 1% teaspoons into each glass, add salt, then the oysters. 
Do not use tobasco sauce with. freshly grated horseradish as it makes it 
too hot. This is enough for 6 glasses. 

L. HAZLEHURST. 
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Meat Loaf—Put 3 Ibs. round steak and piece of suet size of a lemon 
through the chopper, add 2 gmall onions chopped fine, 3 beaten eggs, % 
cup sweet milk, 8 soda biscuits rolled, 1 tablespoon salt, pepper to taste 
and some chopped parsiey if desired. Mix all together and pack in a 
greased tin, turn tin upside down into a greased baking pan and bake 


1 hour in a moderate oven. 
MRS. C. CHURCHILL. 


Kidneys a !a Brochette—Split the kidneys, put over the fire in cold 
Water, and bring to a rapid boil. Drain, ipe and slice each half. Cut 
the same number of thin slices of bacon the same size and free from 
rind and hard lean strips. Arrange the bacon and kidney slices alternately 
on small skewers and broil them quickly. Serve on skewers. 


Baked Hamburg Sieak—T'wo pounds chopped beef, 1 can of tomatoes. 
Season meat with salt, pepper and a little onion. Put meat in skillet, 
shaping meat well up around the sides. Pour in tomatoes and bake A 
of an hour. Peas or dressing may be substituted. 


Ham Omelet—Make an omelet in the usual way; pour into an omelet 


pan and before the egg sets sprinkle over the top a teacupful of finely 


minced cold cooked ham. 


Minced Eggs—Chop up 4 or 5 hard-boiled eggs. Put over the fire 
in a sauce pan, 1 tablespoon of fiour, cook for 1 minute then add 1 cup 
of hot milk. When it cooks thick like cream put in the minced eggs; 
stir it for a few minutes and serve garnished with sippets of toast. 


Beefsteak Hollandaise—Heat a spider very hot, rub the bottom’ over 
with butter and lay in it a steak from the round of prime beef. Before 
turning, grate over the meat half of a good-sized onion, and dust with a 
teaspoonful of salt and 34 a saltspoon of pepper; repeat this when the 
steak has been turned; when done lay in a dripping pan, cover, and 
finish in a hot oven for 15 minutes: add 1 cupful of roast beef gravy or 
stock to the little meat juice in the spider and season it with % salt- 
spoonful of walnut catsup; simmer for 5 minutes and pour round the steak 
when it has been placed on a hot platter. Cheap and excellent. 


Omelet—Two eggs, 1% teaspoon salt, pepper, 2 tablespoons of milk, 
1 tablespoon butter. Beat yolks of eggs until light and creamy, add the 


seasoning and milk; beat the whites until stiff. Heat an omelet pan, 


spread butter over bottom and sides, put whites into mixture; when pan 


is very hot turn in omelet, spread evenly. When set put in hot oven 


for few minutes to dry, fold and serve immediately. Garnish with parsley. 


Mutton Scallop—If the meat is tender, cut in thin slices; if not, chop 
or mince it, season with salt and pepper and put a layer in buttered 
baking dish, then layer of canned tomatoes. Continue until the dish is 


j full, the top layer being of tomatoes. Bake in the oven for % hour. It 


is nice served with baked potatoes. 
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Dressed Meat—A cheap, nourishing, delicious and easily digested 
neat for luncheon or tea is made by boiling a ‘‘shankbone’’ of veal, 1 of 
beef and 1 of mutton together until the meat will fall from the bone. 
Carefully remove all bone and gristle, chop fine, or put through meat 
cutter. Season to taste, sage and savory may be added if desired. Place 
half the mixture in a bread tin, have ready 5 or 6 hard-boiled eggs, cut 
each end from them so they can be placed close, end for end, in a row 
on the meat in the centre of tin. Then add the balance of the meat, 
press closely, and set away until firm. Slice in %-inch slices with a sharp 
knife so that each piece will have a slice of egg in the centre, garnish 
with parsley. This never fails to be an attractive dish and once made 
well is in constant demand. The stock can be used for soup, 


MRS. HARRIET L. DUTTON. 


Celery Stew—Take 1 pound round steak, cut into fine pieces, have 
your pan hot, put into it a tablespoonful of butter, let it get good and 
brown, then put in your steak, let it brown, put-in a heaping table- 
spoontul of four, let it get good and brown also, then fill up your pan 
with water, let come to a boil, take 3 stalks of celery, cutting off leaves, 
3 large onions, 3 large potatoes, cut all into fine pieces, then put them in 
your nicely browned gravy and boil for 1 hour; do not have the gravy 
thick. Serve hot with hot buttered toast. This makes a nice stew ; 
dry celery leaves and keep for soup. 


; MRS. E. N. LANNING. 


Potato and Meat Cakes—Parboil and finely mince | onion with 
pound of any cold meat; then add 44 cupfull of minced ham. Stir in 2 
cupfuis of mashed potatoes, 134 teaspoonfuls of mixed herbs, salt and 
pepper to taste and the yolks of 2 eggs. Beat all well together, and 
just before cooking stir in the whites, beaten to a stiff froth. Then drop 
the mixture by spoonfuls into boiling fat and fry a golden brown. 


How to Corn Beef—Make a brine of 3 quarts of water, 1 cup of salt, 
7% Cup of brown sugar and saltpetre the size of a hazelnut. Boil all _ 
together. Select the piece of meat you prefer, put in a jar and when the — 
brine is cold, pour over the meat. Let it stand 5 or 6 days and it will 
then be ready for use. You will never buy corn beef after trying this. 


Curried Veal—Cut 3 pounds of lean veal into dice an inch square. 
ry a sliced onion in 2 tablespoons of butter until it begins to color. 
Strain out the onion; heat the butter to hissing, put in the meat cubes 
and shake over the coals until heated through and slightly browned. 
Turn the contents of the frying pan into a pot, rinsing out the pan with 
a cupful of boiling water. Sprinkle over all 3 tablespoons of finely minced — 
salt pork and some chopped parsley, cover and stew gently for 2 hours. @ 
or until veal is tender. Drain the meat free from gravy, and keep hot 
over boiling water. Return the gravy to the fire: add salt of necessary. 
Have ready in a cup a large spoonful of browned flour, wet to a paste 
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with cold water. When smooth add a teaspoon of curry and stir in well 
before adding both to the gravy. As it begins to boil add the meat, 
cook for 10 minutes and serve. Arrange on platter, surrounding the meat 
with boiled rice. 


Fish Balis—One cup of salt codfish, 2 heaping cups potatoes, 1 egg, 
4, tablespoon butter, % teaspoon pepper. Wash fish in cold water, and 
pick in very small pieces, or cut, using scissors. Wash, pare and soak 
potatoes, cutting in nieces of uniform size before measuring. Cook fish 
and potatoes in boiling water until potatoes are soft. Drain through 
strainer, return to kettle in which they were cooked, mash thoroughly, 
add butter, egg well beaten, and pepper. Beat with a fork 2 minutes. 
Take up by spoonfuls, put in frying basket and fry 1 minute in deep fat. 


Sausag2—Breakfast sausage is prepared by using 2 pounds of lean 
pork, 1 tablespoonful of powdered sage leaves, 1 teaspoonful of galt. 1 
saltspoonful of black pepper. Run the meat through a chopper, add the 
salt, pepper and sage, mix thoroughly and make into small cakes. Put 
a tablespoonful of drippings into a pan, and when hot cover the bottom 
with the cakes and fry. When nicely browned on one side turn and 
brown the other. 


Veal Souffie—To a pint of cold finely chopped veal allow 1 table- 
spoonful each of butter and flour, 2 cups of milk, 2 eggs and 7 cup of 
bread crumbs. Melt the butter without browning, add the flour and stir 
until smooth; add the milk and stir until i+ thickens; then add the bread 
crumbs and cook 8 minutes. Just before taking from the fire add the 
yolks of the eggs. Mix well. Add the veal, 2 tablespoonfuls of minced 
parsley, a teaspoonful of salt and 2 dashes of pepper. Beat the whites 
of the eggs to a stiff, dry froth, add the mixture carefully, turn into a 
greased baking dish and bake 20 minutes in a auick oven. 


Oyster Pie—One quart of oysters, including the liquor, 1 cupful of 
milk, 1 tablespoonful of butter, 4 teaspoonful of salt, 4% teaspoonful of 
pepper. Put in a deep pan and cover with a crust made of 1 quart of 
flour, 1 tablespoonful of lard, 1 teaspoonful of baking powder, a pinch of 
salt and water enough to make a soft dough. 







Peanut Cookies—Prepare ¥4 cup finely chopped peanuts, cream 2 
tablespoons butter, add { cup sugar, 1 beaten egg and % cup flour sifted 
with 1 teaspoon baking powder, 4% teaspoon salt; then add 1 tablespoon 
muk, the peanuts and 1 teaspoon lemon juice. Dron from teaspoon on 
an unbuttered baking sheet 1 inch apart and place half-peanut on top 
of each. Bake in slow oven 12 to 15 minutes. This recipe will make 30 
cookies, 

MRS. H. W. PEACE, West Toronto, 
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Fruit Cookies—One and one-half cups of brown sugar, 1 cup butter, 
3 eggs well beaten, 2 tablespoons baking soda dissolved in 34 cup sour 
cream, 74 teaspoon each cloves and allspice, 1 teaspoon cinnamon, 1 cup 
cach chopped pecan nut meats, figs and raisins. Drop with spoon the size 
of a walnut 1 inch apart. Bake in moderate oven. 


Aimond Cookies—Two eggs, 1 lb. white sugar, 6 oz. of butter, 1 tea- 
spoon almond flavoring, 1 teaspoon powdered ammonia flour to roll. 


MISS HAZLEHURST. 


Orange Biscuits—Whites of 4 eggs, 34 lb. ground almonds, 1 |b. 
powdered sugar, grated rind of 2 oranges. Beat whites to stiff froth and 
add to them the sugar, almonds and grated orange. Beat well, and drop 
on stiff white paper which has been sprinkled with sugar. Bake for 


few minutes in a slow oven. 
MRS. RIDDOLLS. 


Good Cookies—One egg, 1% cups sugar, 1?¢ cups flour, 1 cup butter 
and lard, 3 tablespoons cream, }4 teaspoon soda, pinch of salt, % cup 


currants, 1 teaspoon vanilla. 
ADA W. RASTALL. 


Ginger Nut Wafers—Put % cup of butter, 4% cup lard, % cup of 
molasses, ? cup brown sugar together over the fire and heat to boiling 
point; remove from stove and add 8 eups of flour, a rounding teaspoon 
each of ginger and cinnamon, \% teaspoon of cloves, a level teaspoon of 
soda, sifted with the flour. Stir until thoroughly mixed, then stand in 
a cool place over night. Next mornisg roll out about ¥% inch thick, 
sprinkle with a cup of finely chopped walnuts and press the rolling pin 
lightly over them to secure firmly into place. Cut into strips about 38 
inches long and an inch wide. Bake in. moderate oven. 


MRS. MATHESON. 


Cream Puffs—Boil together 34 cup of butter and 1 cup of water, 
while boiling add 1 cup of flour dry, stir till smooth, then cool and add 
2) 


3 eggs, not beaten; stir smooth; drop on buttered pan. Bake 25 minutes. 

Cream Filling—Will with the following: 3g cup of sugar, 1 egg, 2 
heaping teaspoons of flour. Pour this in a good half pint of boiling milk, 
flavor with vanilla; or else fill them with whipped cream. 


MRS. GARFIELD MARKLE. 


Qatmea!l Macaroons—One and a half cups granulated sugar, 3% cup 
butter (scant), 8 cups oatmeal, 8 teaspoons baking powder, 2 eggs, vanilla 
or almond flavoring and a cup of peanuts or almonds. Cream butter and 
sugar and add well beaten eggs and then other ingredients. Drop from 
spoon on greased tins. Bake in moderate oven. Very nice. 


MRS. JOHN ROWE, Exeter. 
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Snow Cake—Whites of 10 eggs beaten stiff, or until you can turn 
dish over and it wont move. Sift lightly on this 124 cups fine white 
sugar, stir well and add 1 cup flour mixed with 1 teaspoon cream of 
tartar; flavor with vanilla and 1 tablespoon lemon juice. Don’t butter 


the cake tin. 
MRS. JOHN ROWE, Exeter. 


Fruit Cake without Eggs—One cup brown sugar, 1 cup sour milk, 
1 cup of raisins, 1 teaspoon of baking powder, 3g cup currants, 2 cups 
of flour, 4 tablespoons of butter, % teaspoon each of ground cinnamon 
and cloves, a small quantity of nutmeg. Mix well and bake in moderate 


oven. 
MISS BESSIE RUSTON. 

Angel Cake—Whites of 8 eggs (or 9 small ones), 134 cups of sugar, 
i cup of flour, 34 teaspoon of cream of tartar, pinch of salt added to eggs 
before whipping, flavor to taste. Sift flour 5 times, measure and set 
aside sugar and flour; whip eggs to a foam, then add cream of tartar 
and whip until very stiff, add sugar and beat in (always use a spoon to 
mix cake with), then flavor and beat, then add flour and fold in lightly ; 
put in a moderate oven at once. It will take from 20 to 40 minutes to 
cook. If cake begins to brown in 10 minutes the oven is a little too hot. 


MRS. MATHESON. 


Prince of Wales Cake—Black part—One cup of brown sugar, % cup 
each of butter and sour milk, 2 cups of flour, 1 cup chopped raisins, 1 
teaspoon of soda dissolved in warny water, 1 tablespoon molasses, the 
yolks of 3 eggs, 1 teaspoon each of cloves and nutmeg, 


White Part—One cup flour %, cup each of cornstarch, sweet milk and 
- . 7 oe 7 . ) 1 . 
butter, 2 teaspoons baking powder, whites of 3 eggs. Bake all in 4 layers. 
Put together with icing, a black then a white, alternating. 


MRS. RIDDOLLS. 


Pound Cake—One half lb. butter. “4 \b. brown sugar, 2 eggs, % Ib. 
citron peel eut fine, 2 cups flour, 1 teaspoon baking powder, 1 teaspoon 
vanilla. Beat butter and sugar to a cream, add eggs and beat, then add 
peel and flavoring and beat well. 


MRS. H. W. PEARCE, West Toronto. 


Buttermilk Cake—One half cup melted butter, 134 cups brown sugar, 
1% cups buttermilk, 2 teaspoons soda, 1 cup currants, 1 cup raisins, 1] 
teaspoon cinnamon, nutmeg and cloves, about 1 cup of citron and lemon 


peel 8 cups flour. . 
MRS. A. WICKS, West Toronto. 
Orange Cake—Two cups sugar, “4, cup butter, % cup milk, 3 eggs, 


a 


2 level teaspoonfuls baking powder, 124 cups flour. grated rind of a navel 
orange. Bake in 2 or 3 round or square pans. lor between layers and 
on top use the juice of the orange, a teasponful of lerhon juice and con- 


fectionery sugar. 
MRS. WM. RIDDLi, 
11] 


Coffee Cake—Make a cup of strong coffee by putting 2 heaping desert 
spoonsful of coffee and a cup of water in vessel and let come to boil, 
then strain and let get cold. 1 cup coffee, 1 cup butter, 1 cup raisins, 
1’, cups sugar (brown), 2%, cups flour, 2 eggs, 1 teaspoonful of cinnamon, 
cloves and nutmeg, 1 teaspoon soda. Make in long tin. 


ADA W. RASTALL. 


Nut Loaf—T'wo eggs, 1 cup sugar, creamed; 2 cups sweet milk, 4 
cups flour, 1 cup chopped walnuts, 4 large teaspoons baking powder, % 
teaspoon salt. Put in buttered pan and allow 240 minutes to rise before 


baking. 
ADA W. RASTALL. 


Light Cake—Cream 2 tablespoons butter, add 34 cup granulated sugar, 
the beaten yolks of 2 eggs, 1 cup of milk, 2 cups flour mixed with 2 tea- 
spoons baking powder, and lastly the beaten whites. 


MRS. C. CHURCHILL. 


Lady Baltimore Cake—One half cup butter, 134 cups sugar, cream to 
a froth; 24 cap water, 2 cups flour, 3 level teaspoons baking powder, 1 
cup Enghsh walnuts chopped fine, whites of 4 eggs whipped in at the 


last. Bake in 1 loaf in moderate oven for 40 minutes. Do not open 
oven door for 15 minutes. 
MRS. W. McCUTCHEON. 


Twelve-Cent Cake—One cup sugar, 1 teaspoon butter; mix well to- 
gether then add 4 cup milk, 1% cups flour, 1 heaping teaspoon baking 
powder. Beat well and grate yellow rind of orange or lemon in the 
batter and mix lightly. Take the juice of lemon or orange, mix with a 
little sugar and spread over top of cake when cold. 


MRS. W. McCUTCHEON. 


Orange Cake—One cup sugar, 3 tablespoonfuls of butter, 2 eggs, % 
cup orange juice, grated rind of 1 orange, 14 cups flour; 1% teaspoonfuls 
baking powder. Cream butter, add sugar, beat; add eggs unbeaten; 
beat thoroughly; add orange juice, then the flour sifted with the baking 
powder. Bake in gem pans and roil in powdered sugar while warm. 


MRS. F. L. SMITH. 


Orange Tea Cake—This recipe makes 18 delicious, inexpensive and 
quickly made little tea cakes. Cream 1 tablespoonful of butter and the 
same of lard with 1 cupful of sugar. Add 2 well beaten eggs, % cup of 
mulk, pinch of salt, 1 teaspoonful of extract of orange, °{ cup of washed 
currants, 1%, cups of flour and 2 teaspoons of baking powder. Bake 15 
minutes In muffin pans in hot oven. 


MRS. LILLIAN ROSS, 
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Maple Gingerbread—Croam A cupful of butter, add 1 cupful of maple 
sugar, 1 egg well beaten and “4 cupful of boiling water. Sift together 
2 cupfuls of flour, 1 teaspoonful of ginger and “ teaspoonful of salt: add 
to the first mixture; bake in moderately hot oven about 30 minutes. 


Gingerbread for Christmas—Rub pound of lard or butter into 2 

. bounds of sifted flour, add 34 pound. brown sugar, 2 ounces of ground 

ginger, 34 ounce of caraway seeds, 44 ounce (or teaspoonful) baking soda, 

3 eggs well beaten and 2 pounds of molasses. Bake in a flat, greased 

and paper-lined tin for 1% hours. Brush the top of cake with a little 
milk, in which sugar has been dissolved, to glaze it. 


MRS. ELIZABETH GERNER. 


Strawberry Shortcake—Cream A cup butter with 1% cups of sugar; 
the beaten yolks of 2 eggs.and 1 cup milk. Stir in 2% cups flour 
sifted with 2 teaspoonfuls baking powder. Beat well and fold in the 
well beaten whites of 2 eggs. Bake in square cake pans and when cold 
place together with mashed and sweetened strawberries and cover with 
a meringue made with the well beaten whites of 2 eggs and ¥% cup of 
sugar; putin the oven until a delicate brown. Decorate the top with 
whole berries. Serve with either thin cream or whipped cream. 


Choo Cake—Three well beaten eggs, 1 cupful of sugar: beat with 
eggs until creamy; add 1 cupful of flour, 1 scant teaspoonful of soda 
disolved in a little water, | cupful of dates chopped fine and 1 cupful of 
> nut meats chopped fine. Bake in loaf tin in moderate oven. This cake 
' is without shortening or milk, but is delicious. 


MRS. F. W. RHINOLD. 


Rhubarb Tutti Frutti Cake—Make a shortcake by any recipe desired. 
Split and«butter and spread at once with a filling made as follows: Cook 
together for five minutes two cupfuls of rich, thick, stewed rhubarb and 
one cupful of mixed stoned dates and raisins, chopped fine. Spread each 
layer while both cake and fillin g are hot and put a layer of whipped cream 
on top of each layer of fruit before covering with next layer of shortcake. 
Serve at once with plenty of good whipped cream or with thick sweet 
cream and sugar. Goa: 










Jelly Roll—One cup of white sugar, 1 cup of flour, 1 teaspoon of 
baking powder, 1 tablespoon of cold vater, | teaspoon of lemon Juice, put 
In roasting pan lined with buttered paper, and bake. As soon as it is 
done, turn upside down on a clean cloth, peel off the paper, cover with 
jelly and roll quickly, immediately rolling in the cloth, Lay on a pillow 
until cool. 


Sally Lunn—Beat 2 egps add a lump of soft butter, the size of 
an egg, put in 8 teaspoonfuls of sugar, % pint of milk, 1 pint of flour, 
and sift in 8 teaspoonfuls of baking powder; stir all together and bake in 
shallow tins for 20 minutes. They are fine. 


MRS, L. D. PERRY, 
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PICKLES AND RELISHES 


Pickied Crab Apples—Nine pounds apples, 4 pounds sugar, 1 pint 
water, 1 quart vinegar and broken cinnamon and cloves, % tablespoon 
each. Leave the crab apples whole with the stems on. Put them inh a 
crock, a layer of apples and a layer of sugar alternating, pour vinegar and 
sugar over them and let them stand over night. Drain and heat the 
liquid, adding to it the broken pieces of cinnamon and cloves which have 
been tied in a bag. Heat slowly to the boiling point and when the 
hquid is clear add the apples and boil until they are tender. Put them in 
glass Jars. Let the liquid boil down to a syrup and pour it over the ap- 
ples in the jars and seal airtight. 


New Way of Putting Up Cucumbers—Instead of putting up your cu- 
cumber pickles in the usual way try this method: Fill a two-quart fruit 
jar with small cucumbers that have been washed. Fill up with vinegar, 
put a small cheese cloth bag filled with spices on top and seal. Will keep 
indefinitely, always retain their crispness, and far surpass those that have 
been put up in the usual manner. MRS: at, uae 


Peach Catsup—Pare and quarter 8 quarts of ripe peaches. Simme1 
the parings for 30 minutes in 1 pint of water. Then strain, add the 
peaches, and simmer 30 minutes longer. Add 1% cups of best cider 
vinegar and 44 cup of sugar, 2 teaspoons of ground cinnamon, and % tea- 


spoon each of cloves, mace, and pepper. Simmer slowly until quite thick, 
and seal hot in pint jars. 


Celery Mixture—Four quarts green tomatoes, 1 large cabbage, 1 quart 
onions, all chopped fine. Salt over night and drain % hour in the morn- 
ing. Four heads celery chopped, 2 Ibs. brown sugar, 2 quarts vinegar, 
ounce turmeric, }z ounce celery seed, little black pepper. Cook slowly 


for’ 44 hour: MRS. RIDDOLLS. 


Sliced Cucumber Pickles—One peck green cucumbers, % peck onions 
sliced, sprinkle with salt and let stand over night and drain well. Cover 
with cider vinegar and let boil till tender, then add \ cup mustard, 34 


cup flour, 2 teaspoons turmeric, 2 cups granulated sugar, pinch cayenne 


pepper, pinch black pepper. Mix all together with cold vinegar and add 
to pickles. 


Celery Pickle—One dozen large bunches celery, 4 or 5 large onions, 3 
red peppers, 2 ounces curry powder, % lb. mustard, 1% lbs. granulated 
sugar, 2 quarts vinegar, 83 tablespoons cornstarch, salt to taste. Chop 
celery, onions and peppers fine, put vinegar on to boil. Mix curry powder, 
taustard and cornstarch with a little cold vinegar, add sugar, boil all to- 
gether for ten minutes and no longer. 


MRS. WICK, West Toronto. 
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Pickled Corn—Cut 1 head of cabbage very fine, sprinkle with salt and 
let stand for a while, then drain. Take corn from ten cobs previously 
boiled, 3 pints of vinegar, 2 red peppers cut fine, 1 tablespoon celelry seed, 
“4 teaspoon turmeric, 3 cups granulated sugar, 3 tablespoons of cornstarch 
mixed with a little of the cold vinegar, add cabbage and corn, bring to a 
boil and seal. Do not have corn too old. 

MRS. A. RIDDOLLS. 


Mixed Sweet Pickle—T'o each dozen sinall cucumbers take ER shane 
Sivail onions, 1 pint string beans, 1 cauliflower and 1 head of celery. 
Cover with weak brine of salt and cold water and let stand for 24 hours, 
then put over the fire and bring to a boil, then drain thoroughly. Put 
IM a granite or porcelain kettle 3 pints good cider vinegar, 134 cups of 
sugar, 2 teaspoons of celery salt and ¥% ounce of turmeric and bring to a 
boil. Add mixed vegetables and boil for five or ten minutes and can while 
hot. MRS. W. J. RIDDOLLS. 


Lily White Sauce—12 large green cucumbers, 8 ripe cucumbers, 8 
large onions, slice all fine, sprinkk with salt, let stand for 2 hours and 
drain. Add ] tablespoon white pepper, 1 tablespoon mustard, % table- 
spoon turmeric, 1 cup sugar and Vinegar to cover. Cook 7, an hour and 
seal while hot. HARRIET RIDDOLLS. 


EXTRA SOUPS 

Vegetable Soup—A delicious vegetable soup, usually made with canned 
corn, can not be made with the fresh. Put into a kettle a 44 lb. of lean 
salt pork cut in cubes, 2 potatoes and two onions sliced, 1 carrot and 1 
head of celery cut fine, #4 can of corn and “7, can of tomatoes or their 
equivalent in the fresh vegetables, and 2 quarts of water. Simmer gently 
all day on the back of the range, or in the fireless cooker, seasoning to 
taste with salt, pepper and_a llittle paprika. Just before serving add 1 
cup of milk and 1 cup of cream thickened with 2 tablespoonfuls of flour 
and two tablespoonfuls of butter. Cook just long enough to blend and 
serve. This is a good soup to make on ironing day, when there must be 
fire in the range. 


Dahl Soup—One pint of dahl, 13g pints of water, 1 onion, 1 blade 
of mace, a little celery. Set on stove and boil % an hour, then strain 
and add ’ pint of milk, salt to taste and thicken with 1 tablespoon of 
flour and butter. MRS. MATHESON. 


Tapioca Soup—}4 cup tapioca, 2 cups water, 6 cups milk, 1-3 cup 
butter, 4% cup flour, 2 blades celery, 1 small onion, sprinkle of nutmeg, 
“4 teaspoon pepper, 1 teaspoon salt. Soak tapioca in cold water | hour, 
then pour into double boiler, cook 1 hour. Melt the butter in frying pan, 
slice onion and celery and fry 5 minutes, add flour and stir till smooth. 
Pour enough milk over this to make a thin batter. (Pour slowly and stir 
constantly.) Add pepper, galt and nutmeg, cook 5 minutes. When mix- 

} ture is smooth add tapioca. Cook % an hour and add rest of milk. Serve. 


MISS HAZLEHURST. 
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Cream of Pea Soup—Cook 1 pint of peas or 1 can of peas, 2 slices of 
onion in 2 teacupfuls of water for 20 minutes, then press through a sieve. 
Mix 38 tablespoonfuls of butter with the same of flour, add to 3 cups milk 
and cook until 1t begins to thicken, then mix all and bring to the boiling 
point. Season with salt and pepper and serve. 

MRS. NESS. 


b 


Salmon Soup—One quart of milk, thicken with 2 tablespoons of flour 
and 1 ounce of butter, add % can of salmon, 1 teaspoon of salt a little 
pepper and a tablespoon of grated onion. Put through collander and serve 


hot. MRS. MATHESON. 


WXTRA SALADS AND DRESSINGS 


Cream Eqg Salad—Cream egg salad is an attractive and simply pre- 
pared dish. Boil the required number of eggs till hard and remove the 
whites, leaving the yolks whole. Mince the whites fine and add to a 4% 
pint of cream, whipped and seasoned to taste with salt and curry powder. 
Drop large spoonfuls of the cream on lettuce leaves and place a yolk in 
the center of each one. 


White Sauce—Four tablespoons butter, 2 tablespoons flour, 1 teaspoon 
salt, 2 cups milk or cream. Heat butter until it bubbles, add flour, stir 
well together, then add hot milk. Stir and work until there is no taste 
of raw starch. 


DublinSatad—To 1% cupfuls of left-over mashed potatoes add 2 
tablespoons of melted butter, 2 tablespoons of finely chopped parsley, 1 
teaspoon of onion juice and 1% tablespoons of vinegar. Mux all ingred- 
ients well and add salt to taste. Chill thoroughly. When ready to serve 
shape roughly into small balls and place on lettuce leaves. Put beside the 
potato balis a spoonful of boiled cream salad dressing made by any favorite 
recipe. 

White Salad—One cup of celery, 1 cup of cabbage, 1 10-cent can of 
pimento, 4 cup of almonds blanched. Cut the above rather fine. One- 
half box of gelatine soaked in 1 pint of cold water, when soft add 1 pint 
of hot water, 1 teaspoon of salt, 1? cups granulated sugar. When slightly 
cooled add the cther ingredients. Mold in pan, cut in squares, and serve 
on lettuce leaf with a good mayonnaise mixed half whipped cream. This 
is delicious. 


Peach Salad—Pare a quart of ripe yellow peaches, and cut into thin 
slices; slice very thin a % cup of blanched almonds. Mix the fruit and 
nuts with a cup of mayonnaise to which has been added 1-3 of a cup of 
whipped cream. Serve immediately on lettuce leaves. 


Potato Salad—Six potatoes boiled and sliced, 1 large cucumber (dice), 
| teaspoon parsley chopped, 10 drops onion juice, 6 tablespoons melted 
butter, 4 tablespoons vinegar, 1 teaspoon salt, 34 teaspoon pepper. 
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Dressing—T'wo eggs, 6 tablespoons vinegar, 1-3 cup sugar, % teaspootis 
mixed mustard, salt and pepper. Beat eggs, add vinegar, stirring slowly, 
cook. Add 8 tabiespoons milk, small piece butter. 

MRS. M. HE. BROWN, London. 


_ Potato Salad—Chop boiled cold potatoes, not too fine, 1 good sized 
onion chopped very fine, i hard-boiled egg. 


Salad Dressing—One egg, 1 teaspoon flour, 1 teaspoon salt, 1 tea- 
spoon mustard, 4% teaspoon pepper, 1-3 cup vinegar. Add 344 cup boiling 
water and let cook until it thickens. Two or 8 teaspoons of cream may be 
added if desired. Pour over potatoes, onion and egg. 


Waldorf Salad—Half cup vinegar, 1 cup water, 1 egg, | level teaspoon 
salt, 24 teaspoon mustard, 2 tablespoons flour, % cup sugar. Beiore using 
thin with cream. Chop very fine 6 large apples, i head celery, 4 cup 
walnuts. Must be chopped just before using. 

ADA W. RASTALE. 


Cheese Balls—io 1 beaten egg add 1 cup of grated cheese, % tea- 
spoonful of mustard, 4 teaspoon of salt 1 teaspoon of flour, 2 tablespoons 
butter and dash of cayenne pepper. Heat this in a double boiler adding 
gradually 1 cup of milk, stir until thick, when cool form into balls and 
roll in grated cheese. Serve on lettuce leaves with spoonful of mayon- 
naise. 


Cucumber and Tomato Salad—Choose good sized ripe tomatoes. Cut 
a slice from the stem and remove the pulp and refill with chopped cu- 
cumbers minus the seeds, and mayonnaise. Serve on a lettuce leat. 


MRS. JONES. 


A Delicious Fruit Salad—Cut pineapple into dice and mix with an 
equal portion of celery cut fine, dress with a mayonnaise with which 
whipped cream has been blended, season with salt and heap it on a bed 
of white lettuce leaves, cover the top with the mayonnaise and garnish 
with nut meats, celery tips and tiny white lettuce leaves. 

MRS. MATHESON. 


Mayonnaise Dressing—One cup of vinegar, “% cup of sugar, 3 tea- 
spoons mustard mixed in a little vinegar, 2 eggs. Cook over a pan of 
hot water. Stir well until it thickens, then add 1 tablespoon of butter 
or olive oil, salt, red pepper and cream or milk. 

MISS RUSTON. 


Cream Sauce for Fish—Take a 4% cup of butter and 2 tablespoons of 
flour, % pint of milk. Heat milk, then add butter and flour blended, 
add 4 tablespoons horse radish, little salt. 

MRS. MATHESON. 
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EXTRA ICINGS AND FILLINGS 


Lemon Butter—Put together in a granite saucepan 3 lb. of granu- 
lated sugar and 6 full, but not heaped, tablespoons of butter and when 
these are melted stir into them the grated yellow part of the rind of a 
large lemon and all of the juice, adding gradually the beaten yolks of 3 
eggs and the stiffened white of 1. Stir until like a very thick boiled cus- 
tard, or like, rather, soft butter. This may be used for cake filling and 
wili keep in the icebox for some days. 

Almond Paste—To every pound of finely-pounded loaf sugar allow 1 
pound of sweet almonds, the whites of 4 eggs and a little rosewater. 
Blanch the almonds and pound them (a few at a time) in a mortar to a 
paste, adding a little rosewater. Whisk the whites of the eggs to a stiff 
froth, mix them with the pounded almonds; stir in the sugar and beat 
ali together. Spread the almond paste on the Christmas cakes, and put 
in the oven to dry. : 


Divinity Leing—One cup sugar, 1 tablespoon butter, 24 cup milk. 
Boul until mixture crisps in cold water. Beat until the proper consistency 
to spread, and flavor. 


Sour Cream Fiiling for Cake—I'o 2-3 cup of sour cream add 1 cup of 
chopped nuts and 1 cup of sugar. Boil 5 minutes and beat until cool 
enough to spread between layers. MISS RUSTON. 


Tutti Fruiti Icing or Filling—Mix with boiled icing 1 ounce each 
chopped citron, candied cherries, seedless raisins, candied pineapple, 
blanched almonds. MRS. MATHESON. 


Marshmailow Icing—l’, cups granulated sugar and }y cup of water 
boiled until it threads, then drop in 10 marshmallows and beat until dis- 
solved, remove from fire at once and pour over the whites of 2 eggs beaten 


stiff, beat until cold. 
MRS. JOHN ROWE, Exeter. 


MISCELLANEOUS 


_ , Orange ice—One half cup water, juice 1% oranges, 1 tablespoon lemon 
Juice, “4 cup sugar. Mix together all the ingredients and freeze as you 
would ice cream. 


Coffee Jelly—This is made with milk and is much richer than most 
jelhes. Scald 1 pint of sweet milk. Dissolve % a box of gelatine in 1 
cupful of warm water and stir into milk. Beat 1 egg lightly and stir in, 
then add 1 cupful of sugar and 1 cupful of strong coffee. Stir thoroughly 
and place in a mold. Serve with whipped cream. 

R. B. 
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Apple Fritters—Apple fritters are used as an entree, but they make 
an excellent addition to a cold weather supper. Pare and eighth large 
tart apples (other fruit will do), dip them in batter, fry in swimming fat 
and sprinkle with powdered sugar before serving. Batter: 1 egg well 
beaten, % cup sweet milk, 4 teaspoon salt, 1 teaspoon baking powder 
sifted with 1 cup of flour. Dip spoon into batter, drop piece of apple 
on the spoon, turn it over ance, then drop all into boiling fat and the 
fritters will be shapely, light and toothsome. 

MRS. MATHESON. 


Lemon Sponge—One cup of sugar, 2 cups of boiling water, 2 table- 
spoons of corn starch wet with cold water; boil until clear. When cool 
stir in juice of 1 lemon and beaten whites of 3 eggs. If liked, make soft 
custard with yolks and serve with it. 


MRS. MATHESON. 


Cherry Tapioca—Cook together 1 quart of seeded cherries, 1 pint of 
sugar and 1 cupful of boiling water. Cock %, cupful of tapioca until clear. 
When cherries and tapioca are cool mix well and turn into a mould. 
When ready to send to table unmould, garnish top and border with 
whipped cream. Sprinkle with a few cherries that have been rolled in 
pulverized sugar. Serve with cream. 


_ Marshmallow Puddina—Let 1 tablespoon of gelatine stand in 2 table- 
spoons of cold water for half an hour; add 1 cup of boiling water. Set 
‘the bowl in a pan of ice water and while stirring constantly add 1 cup 
yf sugar; continue the stirring until the mixture is cold. Add the whites 
of 3 eggs and 14% teaspoons of vanilla and beat until the mixture thickens, 
which will require about 20 minutes. Dip a cake pan in water and turn 
he mixture into it and set in a cool place until serving time; then turn 
mut of the pan and with a sharp knife cut into the size and shape of 
narshmallows and pile in a glass dish. Serve with sugar and cream, 
stewed cherries or a chocolate sauce. 


Prune Charlotte—Stew a dozen and a half large prunes; when cold 
‘emove the stones and chop fine. Whip a pint of cream very stiff with 
} tablespoons of sugar, then whip the minced prunes IntOs tsa. LNG: eh 
glass dish with lady-fingers or thin slices of sponge eake and fill the 
centre with the prune cream. Sef in the icc box until time to serve. 

Maple Custards—One pint milk, 2 eggs, 2 tablespoonfuls sweet cream, 
8 tablespoonfuls maple sugar which has been seraped from the cake. 
Mix thoroughly eggs and sugar; then add the milk and cream., Pour 
into a shallow vessel, set in pan of water and bake in a slow oven for 
about 35 minutes. 


Pineappis Sherbet—lour cups pineapple, cut up fine; 8 cups granu- 
lated sugar. Allow the pineapple and sugar to stand for several hours. 
Juice of 1 lemon, juice of 2 oranges, whites of 2 eggs beaten stiff. Mix 
all together and freeze, 
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fee Cream—One quart cream, *{ cup granulated sugar, whites of 3 
eggs beaten stiff, 1 teaspoon vanilla, a cup of candied or preserved 
cherries cut in two, a cup of chopped walnuts. Mix and freeze. 


Pineapple Sauce te Serve with Ice Cream—Put a cupful of pineapple 
juice in a cupful of granulated sugar and cook 10 minutes. Add the well- 
beaten yolks of 2 eggs and whip over boiling water with an egg beater 
until foamy. Take from the fire and whip again with the stiffly beaten 
whites of eggs. 


Tapisca Jelly—Soak a }¢ cup of tapioca over night in a cup of cold. 
water. Put into a double boiler a pint of boiling water and dissolve in 
this a tablespoon of granulated sugar. Now turn in the soaked tapioca 
and cook until clear. Remove from the fire and add 2 teaspoons of lemon 
juice. Have ready jelly glasses wet with cold water and turn the liquid 
jelly into these. Set in a cold place to form. Serve very cold, with 
sweetened cream. 


Pineapple Charlotte—A round, loaf-shaped sponge cake with the cen- 
tre scooped out and filled with diced pineapple mixed with whipped 
cream and seasoned with sugar makes a tasty dessert. Decorate the top 
with cherries. 


An Emergency Dessert—Open a can of peaches, pears or other avail- 
able fruit and put in a rather large kettle with a close fitting cover, 
While it is heating mix 2 cupfuls of flour with 2 teaspoonfuls of baking 
powder, add 1 well beaten egg and a cup of milk. Drop this batter by 
spoonsful over the fruit, cover closely and steam 12 minutes, being care- 
ful that it does not burn. Turn out into a deep platter, serve with 
cream or fancy sauce. 


Caramel Custard—Heat a pint of rich milk in a double boiler until 
it reaches. the scalding point, but do not let it boil. Beat 5 eggs light 
with 4 cup of granulated sugar. Take the scalding milk from the fire 
and pour it, beating all the time, gradually upon the eggs and sugar. 
Mlavor with vanilla. Have ready caramel sauce. To make this heat a 
cupful of sugar in a porcelain saucepan with a teaspoonful of water, 
stirring occasionally to prevent burning. When a rich brown in color, 
but not blackened, add 34 cup of boiling water and set where the mixture 
will simmer to a thin syrup, but do not allow it to boil thick. Pour ie 
of this sauce into the bottem of a pudding mould and set on the ice 
until the caramel ig chilled: Pour in the custard mixture carefully, on 
top of the caramel, and set the mould in an outer pan of water in the 
oven. Bake until firm, taking care not to let the oven get too hot. Bake 
long enough to make the custard firm all through. Set away until very 
cold, then turn out upon a chilled platter. The caramel will be on top 
of the custard and around it, and the remaining caramel may be added 
to make a sauce that will surround the custard. Or, if preferred, the 
additional caramel sauce may be passed with the custard. 
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Cherry Tart—If one does not have tart moulds jelly glasses may be 
turned upside down in a deep pie pan and the pulf paste may be mouldled 
over the sides and bottoms of the glasses and baked. Fill with cherries 
which have been stoned, stewed and sweetened to taste. I desired a 
erust may be put on the top. Slash it and set the tarts in the oven until 
the top crust is browned nicely. Serve with cream sauce, which 1s 
made as follows: Cream % cup of butter with 1%, cups of sugar. Add 
eradually, beating constantly, +5 of a teaspoon of vanilla. If the beating 
is thorough enough this sauce should have the consistency of cream. 


Cream Cakes—Boil 1 cup of water, 4 a cup of butter and % a tea- 
spoon of salt. Add gradually when boiling 1% cups of flour, stir well for 
5 minutes. When cool add 1 egg at a time until 5 have been worked 
in. It is such a stiff mixture that-some prefer to use their hasd in 
place of the spoon to work in the eggs. Drop in tablespoons on a butter- 
ed pan some distance apart and bake until well browned and puffed. 
Split and fill with the following mixture: Boil a pint of milk and 
thicken with 2 tablespoons of corn starch dissolved in some cold milk. 
Beat 2 eggs and % cup sugar. Add to the milk and cook 5 minutes. 
Add a teaspoon of butter and when cold flavor with vanilla or almond. 


Apple Snow—Whites of 3 eggs, % cup of apple pulp, powdered 
sugar. Pare, quarter and core 5 large sour apples. Cook until soft and 
rub through sieve; there should be 34 of a cup of this pulp. Beat on 
a platter whites of eggs until stiff, add gradually apples, seaconed to 
taste, and continue beating. Pile lightly on glass dish, chill and serve 
with boiled custard. 


Chocolate Blanc Mange—Mix ¥% of a cup of granulated tapioca, 1% 
teaspoonfuls salt and 4% cup of granulated sugar, and pour on gradually 
1% cups of hot cocoa. Cook in a double boiler about 20 minutes. Re- 
move from the fire and add &{ teaspoonful of vanilla. Pour into cold 
moulds and serve with cream or custard. 


The Popular Jell-O Dessert—Dissolve 1 package of Jell-O, any flavor, 
in a pint of boiling water. Pour into a bowl or mould and put in a cold 
place to harden. When set, turn out on a plate. Be sure to use Jell-O, 
with the name Jell-O in big, red letters on the package. 


Jell-O with Fruit—Dissolve a package of Jell-O, any flavor. in a pint 
of boiling water. Pour into a bowl or mould. Just as Jell-O is be- 
ginning to set, arrange in it, with the aid a fork, sliced oranges and 
bananas, or peaches and strawberries, or cherries and currants, or any 
other fruit that may be preferred for the purpose. 


The Easy Way to Make Ice Cream—Use 1 auart of milk fcr a 
package of Jell-O Ice Cream Powder. Pour the contents of a package 
of Jell-O Ice Cream Powder in a dish. Pour on it 1 cup of milk and 
stir to a thick, smooth paste to avoid lumps. Add the rest of the quart 
of milk and stir until thoroughly dissolved. 
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Honey Vinegar—Take honey and water, the washings of honey bot- 
tles or anything that has had honey in it, just to have honey strong 
enough to bear up a fresh egg so you can see about the size of a ten 
cent piece above the water. Cover the top of barrel or jar with a cloth 
and let stand in a warm place where it will work and sour. If a little 


mother is added it will work quicker. 
MRS. MATHESON. 
Spiced Grapes—Boil and strain through a colander to remove skins 
and seeds. Six Ibs. grapes, 3 lbs. sugar, 1 pint vinegar, 2 teaspoons cin- 
namon, 1 teaspoon cloves, 1 teaspoon mace. Boil 1 hour. 


MRS. GEO. CHURCH. 


Strawberry Preserves—Cook 3 lbs. of granulated sugar with 2 cups 
of water until it threads when dropped from a spoon. Do not stir after 
it begins to boil. Put in 8 lbs. of perfect strawberries hulled, and cook 
about 20 minutes. Let stand in the sun 3 days, when the syrup will be 
very thick. Put in jars and cover with paraffine. 


Strawberry and Pineapple preserves—A most delicious preserve can 
be made by using half strawberries and half pineapple, and using % of 
a lb. of sugar to a lb. of fruit. Pineapples are in their prime and quite 
cheap at the same time strawberries are in season. Cut the pineapple 
in small pieces or put it through the food chopper. 


Presarved Pineapple Uncooked—lIf one has a good cold cellar or store- 
room the fresh pineapple may be grated and preserved uncooked for 
culinary or medicinal use. Allow a Ib. of sugar to each Ib. grated fruit 
and let stand in the ice-box for 12 hours. Then pack into sterilized 
jars, screw tight, and as an additional precaution cover the top with 
sterilized cotton batting and tie down firmly. Keep in a cold, dark place. 


Pineapple Marmalade—Use perfectly ripe, sweet pines. Slice and 
pare, then cut into small pieces. Allow %% lb. sugar to each lb. fruit, 
mix in granite or porcelain bowl and let stand over night, preferably on 
ice. In the morning take from ice and cook gently for an hour. At 
the end of this time press through a fruit crusher or coarse sieve with 
a potato masher. Replace on stove and cook % hour longer, until clear 
and golden in color, and until it curls gently when the finger is thrust 
through it. Place in httle pots. 


Grape Juice—Prepare 1 quart of grapes by picking over carefully and 
washing quickly, removing the stems and draining at once. If washed 
hefore taking from the stems the juice is not lost. Heat slowly until 
the fruit begins to soften, then pour into a jelly bag and hang up to 
drain. Do not squeeze. When all the juice has dripped through, add 
to it % its quantity of sugar, heat very hot, keeping just at the boiling 
point for 1 hour, but do not let boil. Put it into clean, well sealed bottles, 
cork while hot and dip the neck of the bottles into hot sealing wax. 
Grape juice is best made in small quantities, as heating large quantities 
at one time requires too long boiling, which injures the color and flavor. 
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Spiced Peaches—Peel 7 lbs. of fruit, but do not remove the stones; 
to 1 pint of cider vinegar add 334 lbs. of sugar, 1 tablespoon of ground 
cinnamon, and 1 of mace and 1 teaspoon of cloves. Tie the spices in a 
bag. Cook the vinegar, spices and sugar for 15 minutes, then add the 
peaches, a few at a time, and cook until tender; pack in jars, pour over 
them the scalding syrup and cover closely. Let them stand 24 hours, 
then drain, cook the syrup 10 minutes, and again pour over the fruit. 
Put a plate over the fruit in the jar and tie a cloth over the top and keep 
in a cool place. 


Peach Marmalade—Peel, stone and cut ripe peaches in small pieces, 
take 3{ of a lb. of sugar to a lb. of fruit, and 1 cup of water to each 
lb. of sugar. Place on fire, boil and skim; then put in the peaches 
and let them boil hard, stir and mash them until the whole is a thick 
mass. Then put in glass jars and seal. 


Heavenly Jam—Ten lbs. of Concord grapes, 1 lb. of raisins, juice of 
3 oranges and minced rind of 1, 6 pints of sugar. Slip skins from grapes; 
cook, pulp and strain out seed. To the pulp add the skins and all other 
ingredients and cook till thick. Put in jelly glasses. This makes about 


| 7 dozen. 


Cherry Conserve—To serve with meats. Select 7 lbs. of very large, 
ripe, red cherries, stone, put them in an agate kettle and cook them for 
15 minutes, adding a little water as they cook dry. Add 5 lbs. of hot 
oranulated sugar, 7% Ib. of seeded raisins, the strained juice and pulp 
af 6 oranges and cook until the mixture is as thick as marmalade. Stir 
well to prevent scorching. Turn into scalded glass jars and cover with 
welted paraffin. 


Preserved Peaches—Allow % of a lb. of sugar and 1 cupful of water 
to every lb. of fruit. Peel the peaches, cut them in half if the fruit is 
large. Cook the sugar and water and skim, then. drop in the fruit and 
cook until tender. Take out carefully and pack in heated glass jars; 
boil the syrup until thick and clear, then strain over the fruit and seal 


at once. 
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Soups . 


Extra Soups ........ 


Salads and Dressings. 
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Shredded Wheat Dishes 
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A dainty, wholesome, appetizing meal can be 
prepared with Shredded Wheat Biscuit “in @ & 
jidise 2 Eb As ready-cooked and ready to-serve. : 
You can do things with it that are mob possible & 
with any other breakfast food. It is the only 
cereal food made in Biscuit form. It ig delicious 
when combined with berrries, gliced bananas, 
stewed prunes or other fresh or preserved fruits. 


For breakfast heat the Biscuit 
in the oven to restore crisp- 
ness. Pour over it hot milk, 
adding a little cream and a 
little salt. Triscuit, the Shred- 
ded Wheat Wafer, is eaten as 
a toast for luncheon or any 
other meal with butter, cheese 
or marmalades. Our new 
Book, ‘ Shredded Wheat 
Dishes,” is sent free for the 
asking. 











For your next Gown or Tailor Made Suit try 
some one of our experts. 


We have the Goods. 
We have the Trimmings. 
| We have the Experts, 
Our people in charve of these departments 


have been with us for years, and you run no risk 
here. 
a? 


MILLINERY, LADIES’ READY TO Ww AR, 


* WHITEWEAR and UNDE RWEAR, CARPETS. 
| STAPLES and LINENS. 


PRIN ENR AN Actes aC aaa 


Honest Prices for Hones? Goods. 


J. MM. YOUNG & CO. | 


